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Keeping the Canning Inudusiry Informed -- Since 1578 


THE BACKPATTING MACHINE IN ROOM 1218 


Luses’s a backpatting machine in our office. 


When someone in the food trade says something about 
us that makes us glow all over, we retire quietly to 
Room 1218 and give ourselves a treatment. 


The old machine was going full speed this morning. 


For yesterday we received the following letter from a 
large wholesale grocer in the Middle West: 


**I would like a copy of ‘The Canned Foods Refer- 
ence Manual’ to place in the hands of each of our 
salesmen attending our training school. . . It is 
one of the most valuable documents a salesman 
could have to help him sell canned foods .. . 
American Can Company is to be complimented 
very highly on the publication of this booklet.’’ 


The wholesale grocer also is to be complimented... 


... because “The Canned Foods Reference Manual” 
was prepared for libraries, doctors, scientists, and uni- 
versities. 


No summer porch reading this—yet any salesman 
who masters it will be able to sell canned foods up to 


the hilt. 


Helping you sell the foods you pack is the only reason 
we publish books, pamphlets, and brochures about 
canned foods—/ree publications, as you know, to which 
we devote much time and research talent. 


This is only one of the many services American Can 
Company brings to canners and the food-processing 
industries in general. 
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CONTINUOUS VEGETABLE PEELER. Peels about three times 


M. & S. HEAVY DUTY PLUNGER FILLER, 6-pocket size. Fills 


faster than former machines—capacity about two tons per any liquid or semi-fluid product into any size or shape can 
hour. Cuts peeling and trimming costs of potatoes, beets, or container. Spilling or slopping prevented. Capacity 125 
carrots, turnips, rutabagas, etc. Uniform peeling, less waste. cans per minute. Other fillers up to 300 cans per minute. 

Most Complete Line of Canning Machinery for CORN, TOMATOES, PEAS, BEANS, FRUIT, Etc. 
The unprecedented demand for canned building, canning machinery and equipment. 
foods will continue to overload canning If you have FMC General Catalog No. 
plants unless bottlenecks are removed. 600—look through it and order the ma- 

If ordered in time, you can solve that prob- chines you will need now. If you haven't a 
lem with FMC high-production, quality copy, we will send one by return mail. 
Send to Bieee Catalog of FAC CANNING EQUIPMENT D900 


and plan your Plant Improvement Program NOW 


FOOD MACHINERY CORPORATION 


Sprague-Sells Division Hoopeston, Illinois 


SUPER-JUICE EXTRACTOR FMC DOUBLE HUSKER QUALITY GRADER- WASHER A-B COOKER AND COOLER HAND PACK FILLER 
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@ You’ve read how our paratroopers 
have fought for days far behind 
enemy lines. Have you wondered 
how they carry enough food to keep 
fit all that time? 

The secret is a little can—packed 
with the most potent concentrated 
foods ever developed by nutrition 
experts. It contains nine different 
food items that maintain strength 
and energy. 

Our fighting men are getting a lot 
of new foods in cans today. Bacon, 
for instance. Cans keep bacon fresh 
indefinitely, without refrigeration! 

Someday cans will keep bacon 
fresh on your pantry shelf. You’ll see 
other rew canned meats and meat 


products, too —lamb fricassée, spare- 
ribs, beef goulash, to name a few. 
And, of course, you'll get all the 
other meats you’ve always enjoyed 
in cans Cans protect and preserve— 
and are so convenient! 

To do our war job we’ve developed 
new ideas and new skills. That’s why 
as we look ahead we see new and 
better things in Continental Cans. 


CONTINENTAL 


BETTER THING 


AND 


arded to Plant 78, 
Illinow 


ATTENTION BUSINESSMEN: We'll be glad 
to discuss future uses or improvements 
of your product or package. Write Dept. 
A., 100 East 42nd Street, New York 
City, or Continental Can Company of 
Canada, Limited, Montreal. 
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nitely stated that the packs of 1942 were made 

and successfully sold on the basis of ‘“estab- 
lished commercial grades.” This is the first intimation 
we have had that commercial grades ever had been 
established. If they were they ought to be in existence 
today. We have never seen them, and never been able 
to secure a copy of even one single item of canned 
foods, though we have begged for them, urging our 
readers to send us a copy, but with not one single reply. 


A\'nite WAR CASUALTY—It has been defi- 


But the information that the ’42 packs were on such 
a basis must have surprised every canner in the busi- 
ness, and distributor too, since that was the first year’s 
pack put under what we now call ceiling prices, and 
every canner was obliged, by that order, to keep a 
record of all sales “item, grade and can size.” “Offi- 
cial Canned Vegetable Price Order, Part 1341, Canned 
and Preserved foods, (Maximum Price Regulation 
152)” was “issued this 23rd day of May 1942,” and 
became effective May 25th, 1942. We are quoting from 
our issue of June 1, 1942, pages 7, 8 and 9, wherein the 
full text of this order is given, and can be seen by 
reference to that issue, if you have not a copy of the 
original directive in your possession. Or you may 
refer to the Federal Register, Doc. 42-4768; filed May 
23, 1942; 12.47 p.m. 


To quote at random, to refresh your memory— 


“1341.22 Canners’ maximum prices for canned vege- 
tabics. (a) The canner’s maximum price per dozen, 
f.o... factory, for each kind, grade and container size 


of «inned vegetables packed after the 1941 pack shall 
be’ and then follow instructions as to how the price 
is ‘rived at. 


‘ 


e) If the maximum prices for the canner of No. 2 
U.S Grade C or better canned tomatoes and No. 2 U.S. 
Gr: le C or better canned peas, as determined under 
thi. section,” etc., ete. 


‘l hese are the exact words used in that document, at 
the beginning of canned food pricing, and it is to be 
hot d that they use “U.S.” grade and not “AMA” 
gra ies, even that early, and that therefore the prices 
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were actually based upon these U.S. grades and not 
upon (even) established commercial grades. 


In those days everyone accepted that method of pric- 
ing and grading without comment, so far as the method 
is concerned, because millions of cases of canned foods 
were sold each year upon such basis. Often the buyer, 
and as well the canner, insisted upon a certificate of 
grade from the official graders, as certifying to the 
grade. And it should be added that these certificates 
did away with a tremendous amount of bickering and 
contention, being accepted on their face as indicative 
of the quality sold and bought. Turn to your Almanac 
of that year and since and you will find a long list of 
such official graders covering the entire country, for 
the convenience of the industry. 


These splendid stabilizing influences were developed 
over years and years of hard work and study, cooper- 
ated in by the canners as well as by the pure food 
authorities, and by distributors as well, to give some 
form and substance to canned foods trading. And in 
this we have said nothing about the demands and the 
acceptance of these official grades by the bankers in 
their loans to the industry. To destroy the work of 
all these years, and to go back to the old dog-eat-dog 
days, with everybody his own judge of quality—but 
the canner invariably getting the worst of it—is to say 
the least most unfortunate. Today under the war time 
demands the effects will not be felt to any great extent, 
but where is the canner who has not had to battle 
against claims on a weak market that the goods were 
not up to the quality sold, but that the buyer would 
accept them at 5c to 10c per dozen cut in the price! 
When normalcy comes, as it may soon, and with all 
these protections removed you will be in worse posi- 
tion than ever before. You will need money, and you 
will not be able to wait out a court trial to establish 
your claim as to a full quality delivery. The buyers 
know this, and so you will accept the cut in price, even 
where it means a heavy loss below cost. 


As a war casualty on the industry this is one of the 
worst. 
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FOOD STOCKS—Surplus food stocks when the war 
in Europe ends are a nightmare to many in the busi- 
ness, and just that—there is no substance in it. It is 
cruel to worry people about their foods, intimating 
that they can expect much lower prices soon, and caus- 
ing them to hold off on buying—if they believe such 
drivel. No one can possibly estimate what the supply 
will be, because no one can possibly estimate when the 
war will end, or what conditions will be in those coun- 
tries, when it ends. For us we know that there will 
not be another chance to produce canned foods for 
nearly a year, until next crop time. 

Now there comes to our attention a survey that 
seems very enlightening. We quote it in full because 
we feel you will want it. We cannot suppose that the 
distributors would refuse to supply the “out” spots if 
they had the goods, and so the picture covers the great 
distributors as well as the retailers. Read: 


“(This information is based on data obtained each month for 
use of the Office of Price Administration by the agents of the 
Bureau of Labor Statistics at the time of their regular collection 
of retail food prices. The bureau’s agents report the number of 
independent grocery stores in 56 cities having no stocks of about 
twenty important foods on the day of the survey, and also the 
number of days during the preceding week that grocers had no 
stocks of these foods.) 

Housewives shopping on August 15 found no hams, canned 
salmon, American Cheddar cheese, canned peaches, pineapples, 
or mixed fruit in four or more out of every ten independent 
grocery stores in large American cities, Secretary of Labor 
Frances Perkins reported today on the basis of a survey made 
by the Bureau of Labor Statistics. It showed that four-fifths 
of the stores had no canned salmon; 48 per cent, no canned 
peaches; 47 per cent, no American cheddar cheese and more 
than 30 per cent, no rationed pork; supplies of beef, veal, and 
lamb were somewhat better than in mid-July or mid-June. 

Similar shortages were reported from warehouses and distri- 
bution centers of retail food chains in the same areas, although 
information on stocks in individual stores as of a particular day 
were not readily available at the time of this report. 

Almost half of the independent grocery stores in large cities 
had no hems for sale on August 15, and one out of every three 


could not fill orders for pork loins, as compared with one in 
every four or five stores in mid-July, and one in ten on June 18, 
The number of stores having no stocks of ham and pork loins 
any time during the week preceding the mid-August survey was 
more than double the number out of stock during the corre- 
sponding week in July. Supplies of beef were better, with four 
out of every five stores having steaks and roasts, while 86 per 
cent had supplies of other beef cuts. The supply of veal was 
also better than at any time during the preceding four months, 
The supply of lamb remained relatively unchanged. 

Only two stores out of 10 had any canned salmon of any type 
for sale on August 15, as compared with 9 stores out of 10 
having supplies in April. American cheddar cheese was still 
unavailable in approximately one-half of the independent food 
stores in the large cities. 

Stocks of canned peaches, pineapple, and mixed fruit, were 
increasingly scarce. On August 15, approximately half of the 
grocers had no stocks of these three fruits, whereas in July 
from 25 to 45 per cent of the stores were out of stock and in 
June from 16 to 30 per cent of them did not have any supplies. 
Stocks of canned vegetables and soups, however, continued to be 
as plentiful in August as in July and June, when only a small 
percentage of grocers had no supply. Only 5 per cent of the 
stores had no butter for sale at any time on the day the survey 
was made, but the number of merchants reporting no supplies 
during the preceding week was somewhat larger than in July, 
and comments from the grocers indicated that the supply re- 
ceived each day was exhausted in a few hours.” 


IMPORTANT SHORTAGES IN INDEPENDENT FOOD STORES 
April, May, June, July and August 1944 


Per cent of Independent Stores out of Stock 
Food Group April18 May16 June13 July18 Aug. 15 


CANNED FRUITS & VEGETABLES: 


Peaches, canned 48 
Pineapple, canned 58 
Baby food fruit 

Mixed fruit, canned 

Grapefruit juice 

Tomato juice 

Corn, canned 

Peas, canned 

Tomatoes, canned 

Baby food vegetables........ 

Dried beans 

Soup, canned 

Tomato soup 


*Not reported. 


FORECASTS EXPANDED MARKET 
IN CANNED MEATS 


that Tushonka will be modified to suit 
American tastes and 


market, it been 


scratched. 


is said, has hardly 
needs but the 


The postwar period will undoubtedly 
see a vastly expanded market in America 
and elsewhere for canned meats. This 
prediction is supported by surveys made 
by the American Can Company, accord- 
ing to W. C. Stolk, vice-president. 

For reasons connected with the war, 
numerous canned meat products which 
had a limited market in former years 
have achieved new popularity, Mr. Stolk 
said. Other canned meats, not packed 
before the war, will probably find favor 
in the domestic as well as the export 
market. 

One of the products that will be new 
to most Americans is “Tushonka,” a pork 
product, highly seasoned and fortified 
with additional fat for export to Russia. 
Millions of cases have been packed for 
the Russians under exacting specifica- 
tions that recognized a need for an 
energy building food for soldiers fighting 
in bitter winter weather. It is likely 


opinion is now held that a wide market 
can be created for an American variety. 

Another product, virtually unknown to 
American housewives, will be canned 
sliced bacon which has been packed in 
24-ounce containers for our armed ser- 
vices. Thought is now being given to 
packing sliced bacon for the post-war 
market in smaller cans, possibly 4-ounce 
and 8-ounce tins, which are more in line 
with the buying habits of many Ameri- 
can women. 

Canned beef and gravy, canned pork 
and gravy, canned meat stews, some of 
them similar to the “C” ration and to 
the so-called English stew packing dur- 
ing the war years will constitute develop- 
ments from pioneering done in the pre- 
war years. There is also a strong feel- 
ing that luncheon meats will be more 
popular than ever before. 

The opinion is widely held that the 
possibilities for canned whole hams offer 
a great opportunity. This phase of the 


Mr. Stolk reports that no undue alarm 
is expressed over the jibes of G.I. Joe at 
certain of the rations now issued on the 
battle fronts. Men of the industry re- 
call that they themselves, 25 years ago, 
grew restive when the misfortunes of 
war caused daily allocations of “gold- 
fish.” The war resulted, however, in 4 
phenomenal growth in the distribution of 
canned salmon and canned corned beef, 
two of the commodities conspicuous in 
the diet of soldiers in World War I. 
Except under unusual circumstances, the 
variety of food in the hands of 1944 
fighters greatly surpasses any previous 
military experience. 

How much export business will be cap- 
tured as a result of lend-lease and other 
distribution to lands across the sea is @ 
matter of conjecture. Nevertheless, it 1s 
believed that the ice has been broken and 
that foreign markets will add to the 
enlarged domestic markets of the post- 
war years. 
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BARTLETT PEAR CEILINGS SET 


FPR 1, Supplement 7, Amendment 10, 
Effective September 25, Establishes Ceiling 
Prices for Canned Bartlett Pears Packed 


in California. 


Maximum prices for the 1944 pack of 
canned Bartlett pears processed in Area 
1, California, are contained in Appendix 
E of Section 16 of Supplement 7 to Food 
Products Regulation 1, effective Septem- 
ber 25, 1944, issued by the Office of Price 
Administration. This Appendix covers 
Bartlett pears canned as halves (peeled), 
quarters (peeled), and diced, but does 
not cover spiced, whole or _ pickled 
Bartlett pears, or Bartlett pear compote, 
nor states other than California. Maxi- 
mum prices for Bartlett pears in other 
states will be announced later. 


The permitted increases and the price 
ranges for No. 2% and No. 10 cans 
shown in Table 3 may be used by canners 
to estalish their 1944 gross ceiling prices 
for any item shown, provided sales were 
made during the base period and a base 
price can be established. The gross 
ceiling price will be computed by adding 
the permitted increase to the base price, 
which is the weighted average selling 
price for the first 60 days after the be- 
ginning of the 1941 pack. If the result 
of this addition gives a figure that comes 
within the appropriate price range no ad- 
justment is necessary. If, however, it is 
higher than the upper limit of the price 
range, it must be adjusted to the highest 
price of the range; if lower, it may be 
adjusted to the bottom price of the 
range. The maximum prices thus estab- 
lished will be for sales to the civilian 
trade on and after September 25, 1944. 


The maximum prices on Government 
sales will be 96 per cent of the gross 
ceiling price as established above. 


If the canner made no sales of canned 
Bartlett pears during the base period his 
gross ceiling will be the middle of the 
price range for each item. If a canner 
soli some but not all items of canned 
Bar| pears during the base period, 
he nay fill in the blanks in his price list 
by conversions from prices which he can 
establish. In making conversions for 
gra, syrup differential, and container 
size. the steps to be taken in figuring 
ma. mum prices should be made in the 
following order: 


(': Convert for container size; (2) 
add he permitted increase for the grade 
of pocked Bartlett pears sold in the base 
period; (3) convert for grade; (4) con- 
ver! for syrup differentials; (5) apply 
the ‘imitations of the price range; (6) 
con\ rt for grade; (7) convert for syrup 
diff’ ential; (8) convert for container 
typ: and size. 
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The term “grade” as used above refers 
to the grade of the fruit with a syrup 
density which corresponds to the grade 
of the fruit. Syrup differentials are pro- 
vided where the product is packed in 
syrup of a density that does not corre- 
spond to the grade of the fruit. 


In figuring maximum prices using 
grade differentials, the base price for 
Choice Bartlett pears where available 
shall be used to figure maximum prices 
for Fancy and Standard grades. In 
other cases the differential between the 
item being priced and the nearest grade 
should be used. 


The conversion for style of pack is 
done after application of the limitations 
of the price range to the constructed 
price and conversion for grade. The 
differential between halves or quarters 


and diced is 6 cents per dozen for No. 2% 
cans and 20 cents per dozen for No. 10 
cans, with the ceiling for diced being 
higher than for halves or quarters. 


The conversions from tin to glass con- 
tainers must be made in the 1944 prices 
and not in the base period prices. Even 
though a processor packed the item in 
glass during the base period he must 
first construct a 1944 maximum price for 
the item when packed in tin and then 
apply the appropriate conversion factor. 
The maximum price for No. 2% glass is 
20 cents per dozen higher than that for 
No. 2% cans, and for 303 glass 30 cents 
per dozen less than for No. 2% cans. 


Tables 3, 5, 7 and 8 of the Appendix 
are reproduced. Tables 1, 2, 4 and 6 are 
omitted since the subject matter has been 
covered in the foregoing discussion. 


TABLE 3. PERMITTED INCREASES AND PRICE RANGES PER DOZEN CONTAINERS FOR 
PROCESSORS OF PACKED BARTLETT PEARS WHO MADE SALES DURING THE BASE PERIOD 
No. 2% Cans No. 10 Cans 
Permitted Price Permitted Price 
Style and grade increase Ranges increase Ranges 
Bartlett pears, Halves (peeled), 
and Quarters (peeled) : 
Fancy $1.00 $3.22-$3.44 $3.62 $11.27-$11.55 
Choice .90 2.90- 3.06 3.24 10.16- 10.42 
Standard 81 2.61- 2.77 2.92 9.18- 9.40 
.66 2.382- 238 = #+ -_ 


For any grade of Bartlett pears, diced, packed in No. 244 or No. 10 cans: The permitted increase is 
the same amount as that named above for the same grade and container type and size of Bartlett pears, 
halves (peeled), and quarters (peeled) ; and the processor shall figure the limitations of the price range by 
adding $0.06, in the case of No. 24% cans, or $0.20, in the case of No, 10 cans, to the bottom and top 
respectively of the price range named above for the same grade and container type of Bartlett pears, 
halves (peeled), and quarters (peeled). 


CONVERSION FACTORS--METAL CONTAINERS 


To a can size listed at the head of a column below, 
multiply by the appropriate conversion factor: 


TABLE 5. 


To convert from a can 
size in this column 


8 oz. No. 1 Tall No. 2 No. 2% No. 10 
No. 36 61 74 3.36 
No. 10 11 18 22 


TABLE 7. SYRUP DIFFERENTIALS 
If you pack fruit in syrup of which the density does not correspond to the grade of the fruit, 
subtract the amount named below for the grade from the prices computed from Tables 3 or 4 and add 
to the resulting figures the amount named for the syrup you do use. (Dollars per dozen containers.) 


Syrup No. 2% cans No. 10 cans 
Extra heavy (Fancy) $0.21 $0.78 
Heavy (Choice) -15 56 
Light (Standard) 35 


Slightly sweetened water (Seconds) 
The density of the syrup referred to above is defined as follows: 
“Extra heavy syrup” means syrup having a cut-out density of 22°-35° Brix. 
“Heavy syrup” means syrup having a cut out density of 18°-22° Brix. 
“Light syrup” means syrup having a cut-out density of 14° 18° Brix. 
“Slightly sweetened water’’ means syrup having a cut-out density of less than 14° Brix. 


TABLE 8. GRADE DIFFERENTIALS--DIFFERENCE BETWEEN SUCCESSIVE GRADES 
(DOLLARS PER DOZEN CONTAINERS) 


No. 2% cans 


Style and grade 


Bartlett pears, Halves (peeled), Quarters (peeled), and Diced: 


No. 10 cans 


Fancy and Choice $0.34 $1.12 
Choice and Standard -30 1.00 
Standard and Seconds 
Standard and Solid Pack Pie execs 1.45 
7 
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WATCHING WASHINGTON 


CANNERS RELIEVED OF PRICE 
NOTIFICATION REQUIREMENT 


Amendments to Price Orders Base Distrib- 
utors Ceilings on First Deliveries 


The requirement that canners must 
notify wholesalers and retailers of price 
changes on the 1944 packs was rescinded 
September 27 by Amendment 11 to FPR 
1, Supplement 7, effective as of that 
date. 

Amendments to other price orders pro- 
vide wholesalers and _ retailers with 
methods for determining their ceiling 
prices for the 1944 packs of canned and 
frozen fruits and vegetables and dried 
fruits. These amendments, effective 
September 27, require wholesalers and 
retailers to consider their items of the 
1944 pack as different items from the 
1943 and earlier packs and to price them 
separately. Thus processors, many of 
whom have already made deliveries of 
this year’s pack, are not required to in- 
clude formal notification of price changes 
with their shipments. 


This year’s method of determining 
maximum prices for wholesalers results 
in varying ceilings, some higher than 
last year, some lower, some at the same 
level. This latest action will permit 
wholesalers and retailers to include proc- 
essors’ increased prices in their ceilings 
and also will require them to reflect all 
decreases in processors’ ceilings. Canned 
Corn, Peas, Tomatoes and Snap Beans 
are subject to a subsidy on the finished 
product and no change in average retail 
prices for this year’s pack will result. 
Processors’ ceilings for other items of 
the 1944 pack will result in varying 
changes from last year’s retail prices. 


Distributors’ Ceilings Based on First Delivery 


The Amendments as they affect whole- 
salers and retailers include the following 
provisions: 

1. In the case of dried fruits they will 
consider the 1944 pack as new items and 
refigure their ceiling prices on the basis 
of their net cost of the first delivery to 
them. 


2. Wholesalers who received a delivery 
of canned or frozen fruits and vegetables 
before new processors’ ceilings were 
established, and also received later de- 
liveries, will refigure their ceiling prices 
on the basis of the first delivery after 
the date on which OPA fixed processors’ 
ceilings. 

3. Generally, retailers will refigure 
their ceiling prices for any item of the 
1944 pack when they receive their first 
delivery of the first item at a price that 
will reflect the new processors’ ceiling 
prices. 

4. Where a wholesaler or retailer made 
a purchase before new pack prices are 
fixed, at prices to be adjusted later in 
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line with new processors’ ceilings, he 
must not consider receipt of any item of 
the 1944 pack as a delivery until he re- 
ceives an invoice or written notice from 
the supplier showing the price after ad- 
justment. Until such a notice or invoice 
is received, no sales may be made by the 
wholesaler or retailer at a price higher 
than the seller’s selling price for the 
same item of the 1943 pack. 


These changes in pricing are provided. 


for by Amendment 16 to MPR 421, 
Amendment 28 to MPR 422, Amendment 
29 to MPR 423, Amendment 2 to Supple- 
ment 6 of FPR 1, and Amendment 11 to 
Supplement 7 of FPR 1, all effective 
September 27. 


GROWER PRICES FOR APPLES 
FOR PROCESSING 


The same grower prices that were 
established in 1943 will be used this year 
as a basis for establishing processors’ 
ceiling prices for processed apples, the 
War Food Administration and the Office 
of Price Administration announced Sept. 
28. 

OPA will establish ceiling prices for 
all apple products based on prices proc- 
essors pay for apples for processing (de- 
livered at the processing plant or proces- 
sors’ usual assembly point), but not in 
excess of the following: 

U. S. No. 1 Cannery Grade, 2% inch 
and up (and “C” grade as established 
under Washington and Oregon State 
grades) $3.10 per hundred pounds Class 
A and $2.50 for Class B Varieties. 

U. S. No. 2 Cannery Grade, 2% inch 
and up $1.65 for Class A and $1.50 for 
Class B. 

Apples which grade less than U. S. 
No. 2 Cannery Grade, 2% inch size 
(ciders) $1.00 for both Class A and 
Class B. 

The term “Class A Varieties” is used 
to designate the following varieties: 

New York—Baldwin, R. I. Greening, 
Northern Spy, Twenty Ounce, North- 
western Greening, Grimes Golden, Stay- 
man, King, and Stark. 

Pennsylvania, Maryland, West Vir- 
ginia, and Virginia—York Imperial, 
Stayman, Golden Delicious, Grimes 
Golden. 

Oregon and Washington—Winesap, 
Spitzenberg, Arkansas Black, Newton, 
Rome Beauty, Stayman, and Jonathan. 

California — Gravenstein, Bellflower, 
Newton, Baldwin, Northwest Greening, 
R. I. Greening, Arkansas Black, Black 
Twig, Jonathan, Golden Delicious, Rome 
Beauty, and Spitzenberg. 

All other States—Golden Delicious, 
Northern Spy, R. I. Greening, Grimes 
Golden, Stayman, Rome Beauty, Bald- 
win, Wegener, Northwest Greening, 
Twenty Ounce, and Stark. 


The designation “Class B Varieties” 
includes all other varieties of apples 
used for processing. 

It was also stated that the section of 
MPR 425 that established ceiling prices 
at the grower level for apples sold to 
processors will be revoked in a few days. 


The entire production of dried apples 
will be set aside again this year by proc- 
essors to meet essential Government re- 
quirements. To encourage maximum 
production of dried apples, WFA an- 
nounced previously that a grower-proces- 
sor support program would be developed. 
It was also announced that prices for 
dried apples would be supported at the 
ceiling prices for sales to Government 
agencies, which will be established by 
OPA. Processors will be eligible for full 
support at this level only if they pay not 
less than the equivalent of the announced 
grower prices for all purchases of ap- 
ples; otherwise the level of support will 
be reduced. Under this program proces- 
sors will be required to submit to WFA 
supporting information with respect to 
grower prices paid as a basis for deter- 
mination of their eligibility for support. 
Details of this procedure will be an- 
nounced soon, WFA officials said. 


DRIED FRUIT PRICES SET 


Maximum prices that processors and 
primary distributors may charge for 
dried apricots, peaches, pears, prunes, 
raisins and figs of the 1944 and later 
crops were announced Sept. 25 by the 
Office of Price Administration. 


These prices, effective September 30, 
1944, for packers generally are based on 
the cost of production and margins 
allowed for the 1943 pack with adjust- 
ments made for changes in raw material 
costs. Dollar-and-cent prices are estab- 
lished for all major items of dried fruits 
and the maximum prices for other 
grades, varieties and styles are estab- 
lished by the use of customary differ- 
entials. 


Ceilings for prunes, raisins, sliced figs 
and fig pastes are increased and those 
for packaged and bulk figs and apricots 
are decreased at the primary distributor 
and processor levels. Ceilings for dried 
peaches and pears remain the same as 
they were during 1943. 


There will be approximately 19,000 
tons of dried apricots available for 
civilians this year, OPA estimated. Last 
year the Government procurement agen- 
cies purchased the entire crop and none 
reached the civilian markets. Civilians 
will have about the same amounts of 
dried prunes, raisins, figs, peaches and 
pears this year as were available last 
year. 


(Please turn to page 22) | 
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MAINTAIN YOUR STANDING WITH DISTRIBUTORS 


Leading advertising canners furnish good examples—Looking ahead very desireable 


By BETTER PROFITS. 


Yor suggestions as to what we really 
ought to do about merchandising now 
and during the continuation of the war, 
we may as well look to those from whom 
we always expect leadership, those dis- 
tributors of brands well established in 
the minds of the housewives of the coun- 
try. From them we may learn a great 
deal. For instance we may rightfully 
feel that if they are reducing advertising 
expenditures because goods are scarce 
and easily sold we will be justified in 
following suit. If, on the other hand we 
learn they are adapting advertising ef- 
forts to current conditions, we had prob- 
ably better follow suit in our own way. 

In this column, September 18th issue, 
we referred to the activities of the Cali- 
fornia Packing Corporation in advising 
the housewives, by means of large color 
pages in leading magazines, as to why 
goods are scarce. This is only one angle 
of the continuous advertising campaign 
the packing corporation has engaged in. 
Last week the writer was privileged to 
enjoy personally a presentation of the 
present advertising campaign of Libby 
McNeil and Libby. Many canners might 
well afford to follow their lead in any 
particulars. Without too much detail I’ll 
present an up to date effort of a leading 
canner to maintain his foods in the full 
consciousness of distributors. 


EXAMPLE 


About a month ago the buyers and 
merchandising men, as well as key ex- 
ecutives of principal customers, were 
mailed a conventional invitation to a 
noon-day luncheon and showing of a 
talking film outlining in detail Libby’s 
present national advertising campaigns 
in national magazines and over a large 
radio hook up. These luncheons were 
held in principal markets wherever Libby 
has or needs to maintain distribution. 
Lasi Thursday night the local office in- 
vite’ the entire sales force, auditor, buy- 
ers .nd department heads of a wholesale 
dist’ butor to be their guests at an 
ever: ng dinner and showing of the film. 

Tic meal was ample, the speechmaking 
alm: :t nil and everyone went away more 
conv nced than ever that Libby were 
stric'|y on the ball when it comes to exe- 
cuti:.» plans for post war merchandising. 
Inci: ntally, at these meetings all attend- 
Ing -e taught two 1944 slogans of Libby 
that may well remain in their advertis- 
ing or years to come, namely, “Where 
foo. grow finest, there Libby packs the 
best’ and “Look to Libby for perfection.” 
No eles representative could ever hope 
to i crate and reiterate these slogans 
eno. :h times in a sales meeting or even 
two or three to make them stick as they 
stich after repetition during a thirty 
mini .e showing of pictures. 
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You have been reading this column for 
so long you are expecting me to say that 
not many canners can go to these lengths 
to maintain dealer good will; that the 
industry must depend as always on the 
large packers for such good-will adver- 
tising. That is true but in the whole 
program are many ideas every one of 
us may adopt at once and put into ac- 
tion. Let’s examine each phase of the 
setup. 


In the first place, while you may not 
have experienced it, in many markets a 
different atmosphere exists today than 
we worked in a month ago. Actually, 
waiters and waitresses in some restau- 
rants are really polite and apparently 
willing to give personal service un- 
thought of in July or August. Retail 
dealers rather welcome a buyer in many 
cases even though stocks are no larger 
now than in the spring. The public at 
large is swinging into line and a post 
war atmosphere is rapidly being created. 
As it develops to its fullest extent we'll 
all be much happier. As we help indi- 
vidually to develop it, we will be still 
happier. Maybe if enough of us get busy 
enough in the right way we will avoid 
the dire fate of those of whom it is said 
that thousands of consumers because of 
them are already practicing a hundred 
mean ways in which to say: “Don’t you 
know the war is over?” 


GET TOGETHERS 


Let’s have more get togethers with our 
customers and their sales forces. It’s 
been a long time since you as an indi- 
vidual have sat down to a meal with a 
leading buyer and his merchandising 
associates. You have been so busy, and 
so has he, you have had little to offer 
him, he has had little to sell of your 
goods, you have little to offer him as yet, 
he hasn’t even a good idea of what you 
are planning for his future and yours. 
Whenever a valued buyer has to learn 
of your plans for the future, or even the 
immediate present, from the trade press 
as a whole and then guess at your par- 
ticular situation, you are failing to 
render him service well within your 
power to perform right now. You know 
it’s very confusing when Kiplinger’s 
Agricultural report and Gordon Corbaley 
do not agree. Let’s give our buyers 
more information direct from headquar- 
ters. Let’s get together with them, dis- 
cuss matters in general and our lines in 
particular, and then we will not be so 
dependent on a single public agency or 
two for the dissemination of trade in- 
formation. 


State association meetings are already 
pretty well set up for the fall and 


winter. Programs are being rapidly 
whipped into shape and attendance ex- 
pected ought to exceed that of last year. 
Why not make it larger than ever for 
a certainty? Take up now with your 
leading customers their attendance, at 
least the closing banquet, and also tell 
your fellow members what you are do- 
ing. Then, if your principal speaker has 
not already been engaged, secure one 
whose remarks will be of particular in- 
terest to your guests of the evening. 
Talk this matter over with your friends 
in the industry and get them to follow 
suit. Get your buyers interested in your 
conventions, get your stories over to 
them there. 


All of you do business in markets 
where there are live organizations of 
Manufacturers Representatives. Get to- 
gether with the presidents of these or- 
ganizations as you are able to do so and 
put on a “Canners Meeting.” After all 
their membership is made up of leading 
salesmen in every market. Sell these 
fellows on your product and your pro- 
gram and your job will be a lot easier. 
Follow the same lead with the luncheon 
clubs. Your sales men or your brokers 
belong to many. Do not fail to exhaust 
the possibilities of acting as guest 
speaker at some meeting in the fall or 
early winter. Members are leading citi- 
zens. If they hear you or a capable 
representative tell your story of “Set 
asides” for the Government it will get 
back to the homes and there the prin- 
cipal food buyer will feel a little more 
willing to forego the satisfaction of serv- 
ing your canned foods on the table this 
fall, and she will always remember your 
products favorably when they are again 
available in quantities at fair prices. 

Finally, if you have had contacts with 
voluntary advertising groups in the past 
and have allowed them to lapse, revive 
them again. Even with only a dribble 
of goods in each principal market at 
present, contrive in some way to get the 
brand you feature back into the adver- 
tising columns of your principal distrib- 
utors. Run it without a price if you 
think best. Advertise your shortages if 
you think best with an explanation as 
to why they are short. And if possible, 
an idea when you will be back in the 
market in a big way. This is what Cal- 
pack and Libby are doing, in the ways 
I have suggested and in others that will 
readily occur to you, you may accomplish 
the same purpose they have in mind and 
without the expense of a radio program 
or a talkie film. 


Get ready now for post war selling. 
It may be here before you are ready for 
it. Your post war sales and profits will 
increase as you do! 


ar 

auc: 

9 


GRAMS of INTEREST 


IN NEW QUARTERS 


Joseph G. Heffernan, New Brunswick, 
N. J., food products broker, has moved 
to new and larger quarters at 390 George 
Street in that city. 


NEW RETAILER-OWNED 
JOBBING HOUSE 


The newly-organized Rochester (N.Y.) 
Grocery Company, retailer-owned job- 
bing house, has adopted the name “Blue 
Banner Stores” for the 185 independent 
retail grocers affiliated with the organi- 
zation, and has developed emblems for 
these stores denoting their affiliation. 

The cooperative is under the manage- 
ment of John E. DeWolf, which is spon- 
sored by the Monroe County Independent 
Retail Merchants’ Association. 

A number of additional retailer-owned 
jobbing houses are in process of organi- 
zation in New York State. 


PLAN RED CROSS BENEFIT 


The New York Association of Manu- 
facturers’ Representatives, including in 
its membership many canned foods bro- 
kers, will sponsor a golf outing at the 
North Hills Golf Club, Douglaston, L. L., 
on October 5 to raise funds for the 
American Red Cross. 

A large attendance of brokers, manu- 
facturers, wholesale grocers, chain store 
executives, and super market operators 
is looked for at the outing. 

E. J. Rinaud of E. J. Rinaud & Co. is 
handling arrangements for the outing. 


OZARK PLANT NEARS 
COMPLETION 


Rebuilding of the Ozark (Arkansas) 
Packing Company plant destroyed by 
fire about a year ago, is rapidly nearing 
completion. The main building of the 
new plant is 130 x 160 feet with an ad- 
joining tile warehouse 80 x 160 feet. 


CANCO EXECUTIVE DIES 


Donald Adam MacArthur, assistant 
manager of sales, Pacific division of the 
American Can Company, 111 Sutter 
Street, San Francisco, died Saturday, 
September 16, of a heart attack. Born 
in Aurora, IIll., in 1895, he was 49 at 
the time of his death. 

Mr. MacArthur joined the American 
Can Company in 1919, following his dis- 
charge from the U. S. Marine Corps, 
with which he served in World War I. 
Starting as a clerk in the Northwest 
machine shop, Portland, Ore., he rose 
through successive promotions to become 
assistant manager of sales, Pacific divi- 
sion, in March of this year, 


10 


FRANK CHAPMAN RESIGNS 


Frank D. Chapman, President and 
General Manager of the Berlin Chapman 
Company, Berlin, Wisconsin, nationally 
known manufacturers of a complete line 
of canning machinery for all food prod- 
ucts, has retired after more than 34 
years of association with the canning 
industry. Howard P. Faust of Buffalo, 
New York, becomes the new President. 
John Gillett, Mr. Chapman’s son-in-law, 
will continue as Works Manager. Since 
war began the company has been very 
active in war work, handling sub-con- 
tracts for Allis Chalmers Manufacturing 
Company of Milwaukee and employing 
about 700 people. 


HIRING VETERANS 


Paul V. McNutt, Chairman of the War 
Manpower Commission, September 27 
announced that veterans of the present 
war may be hired without statements of 
availability in order to change jobs. 


CAN INSTITUTE GETS HONOR- 
ABLE MENTION 


The Can Manufacturers Institute was 
awarded honorable mention in the na- 
tional championships of the eleventh an- 
nual American Trade Association Execu- 
tives contest for cooperative services to 
business men by trade associations, Sec- 
retary of Commerce, Jesse Jones, Chair- 
man of the Jury of Awards, announced 
recently. 


The Institute was cited for “spear- 
heading its industry’s development of 
hundreds of new types and uses of metal 
containers for armed forces foods and 
munitions, packaged for the special needs 
of all battle areas.” 


The prizes themselves will be presented 
by the Secretary of Commerce at the 
annual meeting of the ATAE to be held 
in November. Secretary Jones served as 
Chairman of the Jury of Awards but did 
not vote. Voting members were Linwood 
Noyes of the American Newspaper Pub- 
lishers Association; Eric Johnston of the 
Chamber of Commerce of the United 
States; Robert Gaylord of the National 
Association of Manufacturers; and 
Franklyn Snyder of Northwestern Uni- 
versity. 

Those concerned with the contest 
stressed that the cooperation for which 
the associations were rewarded contrib- 
uted importantly to the winning of the 
war. In the case of the Can Manufac- 
turers Institute, comprised of some 50 
of the nation’s principal can producers, 
it has, since the outbreak of war done 
everything possible to supply the steel- 
and-tin containers to transport food, 
munitions and medicines to U. S. armed 
forces throughout the world, 
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MORE CONVENTION DATES 
ANNOUNCED 


President G. Sherwin Haxton of Na- 
tional Canners Association has an- 
nounced that he will call a meeting of 
the Association’s Administrative Council] 
to be held in Washington November 20, 
and a meeting of the Board of Directors 
on November 21. 


E. B. Consgrove, Chairman of the 
Association’s Labeling Committee has 
called a meeting of that committee to be 
held at the Association’s Washington 
office on November 19, preceding the 
Council and Board meetings. 


Early announcement of these meetings 
are made to give members ample time 
to make plans for attendance. 


MICHIGAN DATES—The Michigan 
Canners Association will hold its Fall 
Meeting at the Pantlind Hotel, Grand 
Rapids, November 2 and 3. Complete 
program will be announced at a later 
date. 


IOWA - NEBRASKA — The _ _ Annual 
Convention of the [owa-Nebraska Can- 
ners Association will be held at the Fort 
Des Moines Hotel, Des Moines, Iowa, on 
December 7 and 8, Secretary Roy Chard 
has announced. 


TEXAS CANNERS—Texas Canners Asso- 
ciation will meet at the Casa de Palmas 
Hotel, McAllen, on November 6. 


VIRGINIA CANNERS—The Board of Di- 
rectors of the Virginia Canners Associa- 
tion has decided to have a one day Fall 
Meeting this year, to be held at Hotel 
Roanoke, Roanoke, Virginia, Saturday, 
December 9. First session will open at 
10:00 A. M. 


FOOD CHAINS—National Association of 
Food Chains will hold its annual conven- 
tion at the Drake Hotel, Chicago, Octo- 
ber 19 to 21. 


FARM MACHINERY RATIONING 
ENDS 


The War Food Administrator has 
ended all WFA rationing and distribu- 
tion control of farm machinery and 
equipment, except corn pickers. This 
action, Judge Jones stated, is in line with 
the WFA policy of constantly examining 
all of its wartime regulations and re- 
moving them as soon as they are no 
longer essential. For most rationed im- 
plements the 1944 production period and 
season of use have passed, and the need 
for rationing these items during the 
1944-45 crop year is not anticipated. 


ALMROTH RESIGNS O-I POST 


Thomas K. Almroth, General Advet- 
tising Manager for the Owens-I/linois 
Glass Company, will resign that position 
as of October 15. His future plans have 
not been disclosed. 
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WASHBURN-WILSON SEED CO., Moscow, Idaho 


Breeders and Growers of Seed Peas and Beans 


This is the twelfth of a series of ad- 

verti. howing that “*Performance 

by Washburn’s’” covers every factor 

necessary for the production of highest 
ity seed. 


A germination test preliminary to milling and handpicking 
is made on each seed Iot. 

Results of this test make it possible to modify milling and 
handpicking to insure Washburn’s high standard of germina- 
tion. 

A further germination test is made after the seed is hand- 
picked, and a duplicate sample is sent to a recognized official 
laboratory for checking. 

All these tests are in addition to actual field germination 
tests, made from samples of every lot of seed shipped to you. 


Outstanding performance by Washburn’s 
is obtained not by chance but by plan 


KEEP BUYING WAR BONDS 
October 2, 1944 
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COUPON ENDORSEMENT 


After October 1, 1944, operators of 
fleets of commercial motor vehicles that 
do not bear fleet designations will en- 
dorse their gasoline coupons by writing 
their names and addresses on the face 
of the coupons, under a change in the 
endorsement requirements announced by 
the Office of Price Administration. 


STOKELY EARNINGS DOUBLED 


Stokely Brothers earnings for the fiscal 
year ending May 31 netted $2,227,200 
or more than double the earnings of the 
preceding year. In the 1943 fiscal year 
earnings were $1,080,535 or equivalent 
to $1.45 per common share. 


APPLE SHIPMENTS TO ENGLAND 


For the first time since 1941, fresh 
apples from the United States will ap- 
pear this winter in United Kingdom 
markets. Reopening of the fresh apple 
export market is possible largely through 
the substitution of fresh fruit for a part 
of an allotment of dried apples which 
will be in short supply this season, War 
Food Administration officials explain. 

Formerly the principal export market 
for fresh apples from the United States, 
the United Kingdom has received no 
shipments since 1941, due to lack of ship- 
ping space. Exports to that market dur- 
ing the 5-year period (1934-38) averaged 
slightly more than 5 million bushels 
annually. 


CHAIN SALES GAIN 


Sales of 13 selected grocery chain cor- 
porations for the first six months of 
1944, totaling $875,001,000, represented 
an increase of 8% over sales for the 
comparable 1943 period, Childs, Jeffries 
& Thorndike, Inc., Boston, reported this 
year. 

Net profit for the same 13 companies 
for the half-year was set at $9,700,000, 
an increase of 18% over net during the 
corresponding 1943 months. 


HARMEIER IN NEW POST 


A. G. Harmeier, for the past 28 years 
Factory Manager responsible for devel- 
opment and processing of food products 
for the Kroger Grocery & Baking Com- 
pany, Cincinnati, has resigned that posi- 
tion to become Vice-President in Charge 
of Grocery Manufacturing for the 
Sprague Warner-Kenny Corporation, and 
will make his headquarters in Chicago 
at the Arthington Street plant of the 
company. Announcement was made by 
Nathan Cummings, Sprague Warner- 
Kenny President. 


YEAR-END BONUS 
WLB has amended General Order 10 
relating to bonuses to allow employers to 
pay employes a Christmas or year-end 
bonus up to $25.00 without WLB ap- 
proval. 
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OPA CALLS POST-WAR 
PLANNING MEETING 


The Office of Price Administration 
this week (Sept. 26, 27, 28) called in a 
committee of the food industry repre- 
senting growers, manufacturers and dis- 
tributors for a three day meeting to dis- 
cuss such matters as reconversion of 
industries which have shifted from peace 
time to war time production, and are 
now planning to return to civilian pro- 
duction, and to present to the committee 
available information regarding the War 
Production Board’s plan for the elimina- 
tion of production controls after V-E 
Day. The industry’s help was sought on 


the time and method of relaxing, and: 


finally eliminating ceiling prices, the 
pricing of new brands and new products, 
and problems involved in pricing im- 
ported foods. OPA wants the food in- 
dustry to tell them how to handle this 
whole reconversion problem for the food 
field most effectively. Jean F. Carroll, 
Director of OPA’s Food Price Division, 
said that within a few weeks, after OPA 
and the food industry committee have 
had time to consider all important rec- 
ommendations “it is our intention to 
meet with a larger group from the food 
industry, probably consisting of the 
chairmen of all food industry advisory 
committees. At that time we will pre- 
sent OPA’s plans for price controls on 
food after V-E Day.” 


NEW DEHYDRATED PEACH 


Dried peeled peaches with high vita- 
min retention, which when reconstituted 
approach the texture of the canned prod- 
uct, have been developed by the Division 
of Food Technology on the Berkeley 
campus of the University of California. 


The new delicacy is made from cling 
peaches which are pitted, peeled, blanched 
in steam until they are cooked, and then 
sulfured and dehydrated. The process 
was worked out by Dr. Emil M. Mrak, 
assistant professor of food technology 
and Dr. Herman J. Phaff, associate, who 
have been assisting dehydrating firms 
and directing production. 


These new dehydrated cling peaches 
reconstruct faster than any other dried 
cling peach; they are cleaner than sun 
dried and have more vitamin A and sev- 
eral times the amount of vitamin C. 
There is a marked saving of labor in 
comparison to the sun dried but the cost 
is about the same. In a few years, most 
of the cut fruits will be dehydrated, Dr. 
Mrak believes. 


JENKINS BROS. PROMOTES 
DUNN 


James L. Dunn, assistant plant mana- 
ger of the Bridgeport plant of Jenkins 
Bros., manufacturers of valves and rub- 
ber products, was elected by the board 
of directors on September 14 to the post 
of Vice President in charge of Industrial 
Relations. Mr. Dunn has been associated 
with Jenkins Bros. since 1913. 
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CALENDAR OF EVENTS 


OCTOBER 18, 1944—Fall Meeting, 
National Pickle Packers Association, 
Bismarck Hotel, Chicago, 


OCTOBER 19-21, 1944—Annual Meet- 
ing, National Association of Food 
Chains, Drake Hotel, Chicago, Il. 


OCTOBER 27, 1944—Annual Meeting, 
Florida Canners Association, Tampa 
Terrace Hotel, Tampa, Fla. 


NOVEMBER 1-2, 1944—Annual Meet- 
ing, Packaging Institute, Hotel New 
Yorker, New York, N. Y. 


NOVEMBER 2-3, 1944—Fall Meeting, 
Michigan Canners Association, Pantlind 
Hotel, Grand Rapids, Mich. 


NOVEMBER 6, 1944—Texas Canners 
Asociation, Casa de Palmas Hotel, Mc- 
Allen, Tex. 


NOVEMBER 9-10, 1944 — Thirtieth 
Annual Meeting, Pennsylvania Canners 
Association, Yorktowne Hotel, York, Pa. 


NOVEMBER 13-14, 1944— Annual 
Meeting, Wisconsin Canners Association, 
Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 16-17, 1944— Annual 
Meeting, Indiana Canners Association, 
Claypool Hotel, Indianapolis, Ind. 


NOVEMBER 20-21, 1944 — Annual 
Meeting, Grocery Manufacturers of 
America, Waldorf-Astoria Hotel, New 
York, N. Y. 

NOVEMBER 21, 1944—Board of Di- 
rectors Meeting, National Canners Asso- 
ciation, Washington, D. C. 

NOVEMBER 30-DECEMBER 1, 1944 
—Annual Meeting, Tri-State Packers 
Association, Claridge Hotel, Atlantic 
City, N. J. 

DECEMBER 7-8, 1944—59th Annual 
Meeting, Association of New York State 
Canners, Inc. 

DECEMBER 7-8, 1944—Annual Meet- 
ing, Iowa-Nebraska Canners Association, 
Fort Des Moines Hotel, Des Moines, 
Iowa. 


DECEMBER 9, 1944—Fall Meeting, 
Virginia Canners Association, Hotel 
Roanoke, Roanoke, Va. 


DECEMBER 12-13, 1944 — Annual 
Meeting, Ohio Canners Association. 


SUBSIDY CONVERSION FACTORS 


Conversions for can sizes that refer to 
the subsidy rates as they appear in the 
CCC Subsidy Contract Form FDA 776-1, 
must be used for sales made before the 
effective date of new price regulations on 
Sweet Corn, Snap Beans, Green !’eas, 
Tomatoes and Tomato Juice issue: by 
OPA. 

Can size conversion factors appewring 
in the 1944 price regulations must 
used on all sales of these commodities 
after the effective date of these revula- 
tions. 

WFA reports some confusion in the 
application forms for subsidy payment. 
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| UNTREATED SEEDS 


SPERGON TREATED 


Unbiased experi- 
O ment station tests 
prove that vege- 
table seeds treated 
with Spergon, the 
long-lasting seed protectant, produce increased 
stands and yields over untreated seeds. Safe, sure, 
compatible with inoculants, self-lubricating. It 


Spergon 


Reg. U. S. Pat. Off. 


THE PROVEN SEED PROTECTANT 
for complete information and distributors’ names write 


UNITED STATES RUBBER COMPANY 


Naugatuck Chemical Division 
1230 Sixth Avenue + Rockefeller Center New York 20, N. Y. 


PERFORATED 


“PROVIDE Protection 
FOR FILLED CANS 


Berlin Chapman perforated crates are designed to pro- 
tect the most costly articles that the canner has, A CAN 
FILLED WITH FOOD, and at the same time assure 
uniform circulation of steam. The smooth welded bottom 
assures you of a perfectly even stacking platform and 
the heavy boiler plate steel sides provide maximum pro- 
tection for your cans—a necessity which we cannot over 
emphasize, and one that will also give you many years 
of satisfactory service. BERLIN CHAPMAN originated 
the perforated crate and many of our customers are using 
them exclusively, and now are the only crate that we 
manufacture. When you buy crates, buy, CAN PRO- 
TECTION. 


WN 


BERLIN CHAPMAN CO., BERLIN, WIS. 


MACHINERY FOR ALL FOOD PRODUCTS 


THE -ANNING TRADE - October 2, 1944 13 


> 

| 

| 
| 
| 

BALTIMORE,.MD. | 


THE CONDITION OF CROPS 


the various states. 


BEANS 


AFTON, MICH., Sept. 25—Snap: 
20 per cent. 


Crop 


EAST JORDAN, MICH., Sept. 26—String- 
beans: Acreage 15 per cent over 1943; 
pack two-thirds of 1943. Finished last 
week. Quality good but less whole and 
small sieve cut than usual. 


ANDERSON, MO., Sept. 25—Snap: Spring 
crop fairly good; about 75 per cent of 
spring 1943. Fall acreage very light; 
crop good. Both the fall and spring 
packs will be about 80 per cent of 1943. 


PRENTISS, N. C., Sept. 27—Green: Pack 
completed. Acreage 130 per cent of 
normal; yield 100 yer cent of normal. 


NEWBERN, TENN., Sept. 22—Green: 
Packing started this week; excellent 
quality due to rains the first of the 
month. Indications for larger pack than 
last year, if able to secure labor. 


CORN 


HOOPESTON, ILL., Sept. 20—Completed 
pack September 7. Yields per acre 
average about 1.6 tons. Our pack is 
about 15 per cent less than last year, 
although our acreage was considerably 
larger. 


ROSSVILLE, ILL., Sept. 22—Sweet: 60 
per cent of normal. 3,037 acres produced 
1.71 tons per acre or 38% cases per acre. 
Growing season very dry and in middle 
August the chinch bugs took a heavy toll 
of our crop. 


BRIDGEWATER, VA., Sept. 25—Short 
acreage owing to scarcity of labor. Very 
dry last part of June and July which 
cut yield to 80 per cent of normal. 


TOMATOES 


NATIONAL CITY, CALIF., Sept. 20—Aver- 
age crop but late. 


GRAND JUNCTION, COLO., Sept. 19—Ex- 
pect 50 per cent crop owing to season 
being two weeks late and nights are still 
cold at this time. 


HOOPESTON, ILL., Sept. 20—Quality of 
raw stock below last year. Tonnage 
coming well now, but our pack will be 
considerably below normal. 


INDIANAPOLIS, IND., Sept. 25—Most 
sections of the State have been dis- 
appointed with receipts during the past 
week. In spite of the favorable weather 
last week, many plants have not oper- 
ated on a full time basis. Most of the 
acreage, however, is in a healthy condi- 


as reported direct to THE CANNING TRADE by canners in 


tion and carrying a lot of fruit waiting 
to ripen. It seems that the August rains 
started new vine growth, producing more 
blossoms and set. It will now require 
favorable weather until October 15 to 
get a normal crop. 


cent. 


ANDERSON, MO., Sept. 25—Acreage 
hardly normal; yield above normal. No 
outside buying thus our pack will be 
about 100 per cent over last season. 
Quality of pack good. 


LITTLESTOWN, PA., Sept. 23—Quality 
the best up to the rains of last week and 
this week, when quality dropped. If we 
do not have an early frost should get 
near to 90 per cent of a normal pack. 
Late tomatoes will be of good quality. 


HOHENWALD, TENN., Sept. 283—Quality 
good; acreage normal; production 50 per 
cent. 


NEWBERN, TENN., Sept. 22—Pack over 
as cotton picking started and growers 
forget tomatoes after cotton is ready. 
Pack about 30 per cent of last year. 


BRIDGEWATER, VA., Sept. 25—Good until 
September but wet weather is now caus- 
ing lots to spoil in field. 


NACE, VA., Sept. 26—Crop 60 per cent. 
We had 7 inches of rain in 18 hours last 
week, which destroyed many crops and 
injured all of the crops. 


OTHER ITEMS 


EAST JORDAN, MICH., Sept. 26—Beets: 
Acreage about 10 per cent over 1943. 
Expect around 90 per cent of last year’s 
tonnage. Pack started this week; quality 
good. 

Carrots: Acreage about 15 per cent 
under 1943. Doubt if yield per acre is 
75 per cent of 1943. None harvested yet. 
Growth retarded by drought up to Sep- 
tember 1. No civilian pack. 


ANDERSON, MO., Sept. 25—Blackber- 
ries: Crop was hardly normal; quality 
good. Pack 200 per cent over 1943 and 
75 per cent of 1942. 


NEWBERN, TENN., Sept. 22—Spinach: 
Planted and doing well because of suffi- 
cient moisture. 


RIPON, WIS., Sept. 27—Pickles: Wind- 
ing up crop this week. Had a much bet- 
ter yield than anticipated. Last year our 
acreage was under normal but we had a 
normal yield. This year our acreage was 
above normal and will have about 75 per 
cent of a normal yield. In total bushels 
we have about 10 per cent over last year. 


AFTON, MICH., Sept. 25—Crop 75 per 


Demand is heavy. The Government 
should release part of the 40 per cent 
which they request, as they will not need 
that quantity with the present yield of 
bushels. 


STURGEON BAY, WIS., Sept. 26—Cher- 
ries: Our crop of Red Sour was the 
largest on record but due to shortage of 
help in orchards as well as in canning 
plants, it was not taken care of to its 
full extent. Excessive hot weather, 
coupled with the shortage of pickers, 
caused an estimate of about 4 million 
pounds of cherries to remain unpicked. 

Apples: The crop in this County is 
smaller than last year, and particularly 
does our fruit suffer from lack of size 
due to the dry weather during the grow- 
ing season. The most disturbing thing 
is that Canada is delivering apples in 
Wisconsin at less than we can or should 
sell them. 


SEEK TO IMPROVE DEHYDRATED 
FOODS 


Experiment Station Chemists Study Ways of 
Preserving Nutritive Value and Palatability 


Ways and means of handling vege- 
tables for dehydration so as to insure a 
nutritious and palatable product reach- 
ing the table are under investigation by 
food chemists at the N. Y. State Experi- 
ment Station at Geneva. 

It is estimated that 150,000,000 pounds 
of vegetables will be dehydrated and 
shipped abroad to our own and our allies’ 
armed forces during the coming year, 
and that a considerable portion of this 
amount will be dehydrated in New York 
State. “The creation and expansion of 
this new industry has encountered many 
technical problems, such as maintenance 
of the vitamin content of the raw vege- 
tables through processing and during 
storage in tropical climates,” says Dr. 
J. C. Moyer in pointing out that factors 
affecting the losses of palatability and 
vitamin content are being investigated 
at the Experiment Station. 

“Much of the vitamin loss in vege- 
tables being prepared for dehydration oc- 
curs in the preliminary scalding opera- 
tion,” states Doctor Moyer, who con- 
tinues, “Studies are in progress on ways 
of curtailing these losses, if possible, and 
still produce a dehydrated vegetable of 
good palatability and nutritive value 
after six months’ storage. The loss of 
the water-soluble vitamins has _ been 
found to increase with longer scalding 
periods and to be more pronounced when 
boiling water is used in the place of live 
steam to inactivate the enzymes.” 

The effect of various blanching times 
has been studied in connection with rapid 
and simple tests for enzymes in order to 
obtain a basis for determining the cor- 
rect period of scalding vegetables prior 
to dehydration. Further drying of vege- 
tables in a vacuum oven after dehydra- 
tion in the customary manner has Tre 
sulted in better maintenance of palata- 
bility and vitamin content at high stor- 
age temperatures. 
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For Strength 
Speed e Safety 


PORTE 


FLEXIBLE STEEL CONVEYOR BELTING 


The most efficient and economical 
conveyor belting for Canning, Freez- 
ing, Dehydrating, Pickling, also 
packaging and shipping. No sharp 
edges to injure workers. No fabric 
to harbor germs. Will withstand 
impacts at loading chute, will not 
stretch, nor creep, weave or jump on 
pulley stand. Resists heat. cold and 
acid. The open mesh feature per- 
mits the circulation of air, steam or 
heat around products in process and 
speeds up cleaning with steam gun 
or scalding water. 


Ask your supplier today. Available in any length 
and practically any width. 


LA PORTE MAT & MFG. CO. 


/ LIKE DEWALCO® 
ADHESIVE 
THEYRE 
FOR CANNE 
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“The absence of ‘red tape’ in mak- 


UNIVERSAL ing our monthly reports and in all 
stands for your accounting procedure, is espe- 
simplified, cially appreciated . . . it is a great 
low-cost relief to have one place where ‘red 
insurance tape’ is eliminated,” so writes one 


of the many Universal policyholders. 


Simplicity is only one of the many 
advantages offered by the Univer- 
sal plan, made to fit modern times 


It Pays 


je and needs of Canners. 
Your Class Preferred risk Canners are invited 


to investigate. 
Canners’ Division 


UNIVERSAL UNDERWRITERS 


R. A. Long Bldg.,. Kansas City 6, Mo. 


Terminal Sales Bldg. Russ Bldg. 
Portland 5, Ore. San Francisco 4, Cal. 


Whatever changes the coming years 
bring, UNIVERSAL will always meet 


the needs of Canners for modern, 
economical insurance protection. 
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Prompt shipment of com- 
plete line of lap pastes, | eS, 
A.K.ROBINS&CO.,In. 

& Serving the Eastern Shore 
Other warehouse stocks conveniently located 
BEWEY & ALMY CHEMICAL CO. & i 
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THE 


CANNED 


FOODS 


MARKETS 


WEEKLY REVIEW 


Why Goods Are Released—Understand This 

Good Marketing Procedure—Duration of the 

War—Better Weather Needed for Nearly 

a Full Month—Canned Tomatoes Better 

Than Tomato Products—Packs in General 
Will Mot Be Large Enough 


GOVERNMENT RELEASES AND BUY- 
ING—Recent releases of Govern- 
ment held stocks, first of canned 
peas and this week of snap beans, 
would be puzzling if you did not 
understand the methods of these 
good buyers. First you will note 
that the released goods are of ’42 
and ’43 packs, and that they were 
released only when new, ’44 
packed goods, were available to 
replace them. It is not that they 
made a bad guess as to their re- 
quirements, but that they want to 
keep their stocks as fresh as pos- 
sible. Remember they must keep 
a six months’ supply on hand, and 
in the case of canned foods that 
means that they must buy their en- 
tire requirements at the one time. 
Hence the percentage or “take” of 
each pack, indicated early in the 
season so that the canner may pre- 
pare, and be ready. 


To an old student of canned 
foods it is always shocking to hear 
people speak about the fresh new 
pack, as if it were better (fresher) 
than previous packs. That did not 
used to be true; in fact some earlier 
packs were likely to be of better 
quality than in the year of the 
“fresh” pack. But there is no de- 
nying that some of these goods, 
two and three years old, are not 
holding! And so these good store 
keepers, always careful of their 
boys’ health, change to the new 
packed goods when the opportunity 
comes. You see that also in the 
matter of dried fruits, which they 
release one day. and the next day 
buy new stock. But doesn’t this 
indicate that they had too large 
stocks? No, those stocks will have 
to serve until the ’45 packs are 
ready, and if they did not know 
that they will need them they 
would not get rid of them, even on 
an exchange basis. 
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For note you now, good food 
producers, all indications seem to 
point to the fact that this war in 
Europe will run over this winter 
and into spring, if not longer, and 
with that done, high authority says 
that it will take from one-and-a- 
half to two years to complete the 
war with Japan. That is just until 


Germany and Japan have been de-. 


feated, and forced to accept uncon- 
ditional surrender; how much 
longer we will have to stay on the 
scene, no one can tell; but of this 
you can be certain, it will be many 
months, running into the winter of 
’45 in the one case and into ’47 in 
the other. And all these boys, and 
all the forces serving them, will 
have to be fed, and they will be 
taken care of, with no foolish re- 
lease of the goods until they know 
they will not be needed. And if 
you can see in this any chance for 
a glut of foods coming back upon 
our markets, you are dreaming! 

The opinions given above are not 
ours; they are from the highest 
authorities of the armed forces; 
those in charge of our fighting 
boys, and the allies. 

That, it seems to us, is a serious 
market consideration, with a very 
proper place in this column. Don’t 
worry if some Government held 
goods seem to linger in your ware- 
houses; they know they will need 
every case of them and even may 
possibly have to ask you to add to 
the previous “take.” We at home 
can tighten our belts and go with- 
out, but those fighting our battles 
must be fed, and regularly. 


cROPS—Since the big wind of a 
fortnight ago there have been many 
good rains, and rather too much 
cold. The tomato crop has puz- 
zled many old students. Just be- 
fore the hurricane prices in the 
wholesale market dropped to 75c 
per bushel; shortly after those 
prices shot up to $1.25; now they 
have reacted to 85c to $1. But you 
will note from the few crop re- 
ports we are able to give you that 
almost everywhere the quality of 
this year’s tomato crop is fine, but 
the quantity lacking. 
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The weather has turned warmer, 
and if this goes on for a couple of 
weeks they will harvest and pack 
a nice lot of tomatoes, not only 
here in this immediate region but 
in Indiana and in other heavy to- 
mato canning sections. Too much 
attention is being given to tomato 
products, the excuse being that 
labor is lacking. Better stir up 
some new help, for canned toma- 
toes will not only better serve the 
war purposes, but they will almost 
certainly pay better than tomato 
products. We feel quite certain 
you will be glad you changed. The 
canned tomato pack will be short 
of requirements; do everything 
you can to add to it. 


An event of the week was the 
permission to ship goods under an 
agreement to adjust prices later, 
when ceilings have been an- 
nounced ; the object being to relieve 
storage space. Of course this ap- 
plies only to the goods not yet 
priced as where ceilings have been 
announced those prices must stand. 
Most of the staples have been 
priced. 


They are relaxing restrictions 
on many items which will help in 
later getting some supplies which 
have been scarce. Cans and glass- 
ware for foods have been eased a 
bit, and the supplies needed for 
new machinery or repairs are 
easier. Despite rumors to the con- 
trary the production of the badly 
needed armament has not fallen 
off. You know of course that they 
have had to change to heavier 
stuff, and less of the lighter planes 
and guns; they have been calling 
for husky workers to man foun- 
dries, etc., while forces in other 
war plants are being cut down. So 
far it is largely a shifting, or could 
be, if the workers take the mater 
in the right light. 

It looks as if the corn pack will 
be disappointing, with fancy corn 
of all kinds likely to be scarce. 
Canned fruits are falling below 
hoped for results, and the fish 
packs seem to grow worse with 
each week. All packs are shorter 
than hoped for. 
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PEA ADJUSTMENT- 


AVARS Latest 10 Station 


NO.2 NO. 1. 


CORN 


Has TWO seperate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the FOR FILLING: 
funnels. This materially increases speed. ) PEAS, BAKED BEANS, 


LIMA BEANS, 
New Design for High Speed. — ‘ RED KIDNEY BEANS, 
7 . WHOLE GRAIN CORN, 
HOMINY, 
DICED BEETS, 
DICED CARROTS, Etc. 


Large Revolving Hopper. 


We also make a 5 pocket Pea and Bean Filler. 


AYARS MACHINE COMPANY, Salem, New Jersey 


Meets Extraordinary Demands 


One of a series | @ A large Kentucky packer of tomato pro- 
of advertise- 
ments based on 
what users say | Equipment for a number of years and 


ducts says, ““We have used Langsenkamp 


always have found it satisfactory. Langsen- 
kamp’s first consideration now, and in the past, has 
been to produce equipment for the packer that saves 
labor . . , . . Without such equipment during the pre- 


Hydro Geared Grader sent period of labor shortage, we would be lost.” 


embodies the experience of over fifty years of pea grader During the heavy production weeks you will learn the 
building. Using a full 10 feet of sieving surface, all except spots in your production lines where Langsenkamp 


the larger sizes of peas are screened out within 23 feet of units should be placed for next year. 
the feed end, leaving 73 feet for exact grading. These 


peas are floated in water back to the next sieve receiving 
a thorough wash. Canners are assured not only the best 


machine available for the purpose but a higher return for F. H. LANGSENKAMP COMPANY 
their improved quality packs. 
“Efficiency in the Canning Plant” ~ 
Let us tell you about it. 227-229 East South St. + INDIANAPOLIS 4, IND. 


SINCLAIR -SCOTT COMPANY 
‘*The Original Grader House’’ 
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Conditions in the market are 
well described in the following 
market reports and you ought to 
read these carefully, and under- 
stand, in order to have the full pic- 
ture of the canned foods market. 
With no prices possible to print, or 
to comment upon, the canned foods 
market is far from normal. 


OH! MR. BOWLES—A Friday spe- 
cial (bargain) of a leading Mam- 
moth Market this week carried the 
following: 

Oysters —63c per pint! The 
price and pint are correct, believe 
it or not. And this in Baltimore, 
oyster town, on the Chesapeake 
Bay, the greatest oyster ground in 
the world! 


In those early days when Balti- 
more canned (cove oysters) more 
than three million bushels in a sea- 
son, oysters sold at boatside at 75c 
per bushel or less, and if fat they 
shucked out 5 quarts. 

How do they get away with such 
highway robbery, Mr. Bowles? 


NEW YORK MARKET 


Better Movement—Distributors Moving Out 
Goods as Received—Good Demand for To- 
matoes—Tomato Products Promise a Record 
—Pro Rating Fancy Corn—Good Supplies of 
Peas—Beans in Good Demand—Sardines 
Short—Interest in Future Citrus—Fruit 
Holds Interest 


By “New York Stater” 


New York, Sept. 29, 1944 


THE SITUATION — The situation 
has been relieved somewhat thru 
action by OPA in permitting pack- 
ers to make shipments of 1944 
packs on an adjustable price basis, 
and consequently movement of new 
packs to distributors’ warehouses 
is increasing. From the supply 
standpoint, however, the market is 
less favorable, and volume of trad- 
ing is necessarily limited. Distrib- 
utors are still pressing for addi- 
tional allotments from their can- 
ners but, aside from those instances 
in which packers have informed 
the trade that further allotments 
would probably be made later in 
the year, the situation is none too 
hopeful. The only thing which can 
materially help the supply situa- 
tion for the trade, it is contended, 
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would be a sharp cut-back in Army 
set-aside requirements, and while 
it is rumored that the Army is 
again taking stock of its canned 
foods position, there is no assur- 
ance of any substantial releases to 
the trade. 


THE OUTLOOK —Jobbers' are 
closely following current releases 
of canned foods through WF A, and 
the sales program thus far has not 
presented any problem for the war 
agency, goods being snapped up as 
soon as offered. General policy in 
the distributing trade appears to 
be to move out canned foods as 
rapidly as possible, and it is evi- 
dent that there is no concerted 
move on the part of distributors to 
hold back sales in an effort to make 
indicated short supplies “stretch” 
through until 1945 packs become 
available, through a program of 
“voluntary rationing.” Meanwhile, 
distributors are seeking replace- 
ments wherever and whenever 
goods may become available. 


TOMATOES—There has been a 
good demand for new pack toma- 
toes for prompt shipment, and with 
canners catching up with their 
Government set asides, more goods 
are moving into distributing chan- 
nels. While considerable damage 
to eastern crops resulted from the 
freakish storm a fortnight ago, 
better weather since that time has 
improved the outlook for late 
crops. Reports from the midwest 
are also more favorable, although 
it is‘now indicated that overall to- 
mato production will do well if it 
reaches last season’s totals. On 
the other hand, reports on the 
progress of the tomato products 
packs continue favorable, with in- 
dications that final yields will be 
substantially ahead of those a year 
ago. 


cORN—Reports on probable corn 
pack totals for the season are 
mixed, but it is apparent that sup- 
plies of fancy corn will not be up 
to earlier expectations. Southern 
packers are sharply prorating de- 
liveries on top grades, with short 
deliveries also reported on stand- 
ards. Reports from up-State New 


York canning centers are still un- 
favorable, and the pack in Maine 
will not come up to earlier esti- 
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mates. Recent reports from the 
midwest, however, have been more 
cheering, particularly with 
spect to the pack of fancy. 


PEAS—The trade is now well 
supplied on the new pack, insofar 
as standards are concerned, but 
deliveries of fancy peas are being 
sharply cut in many instances, 
This development will react upon 
the private label volume of many 
distributors. 


BEANS—A_ good demand for 
fancy beans is reported, with offer- 
ings light. Extra standards and 
standards are also meeting with an 
active inquiry, and canners do not 
look for any difficulty in clearing 
the decks this season. 


SARDINES—Offerings from Maine 
continue on the short side, but 
California canners are beginning 
to ship in better volume, although 
the pack on the West Coast thus 
far continues to lag, in comparison 
with last season. 


TUNA —Jobbers are actively 
combing the market for additional 
supplies of tuna, to round out the 
limited shipments made thus far 
by Coast packers. The retail trade 
is seriously short of all canned fish, 
and tuna is particularly sought at 
this time. 


SALMON—With the season’s re- 
sults in Alaska much less favorable 
than the 1943 outturn, the trade is 
reconciled to short deliveries and a 
continued shortage of this popular 
line through the current market- 
ing season. Canners are not ex- 
pected to complete the task of 
sorting, labeling, casing, and ship- 
ping salmon for the civilian trade 
for some time yet. 


CITRUS—Distributor interest in 
new pack citrus continues active, 
and there is a good deal of quiet 
booking reported going on, both 
with Florida and Texas canners. 


PEACHES—While nothing is defi- 
nitely known yet as to quantities 
of peaches to be delivered to the 
civilian trade, the outlook for top 
grades, to meet distributor label 
requirements, is rather dark. 


OTHER FRUITS—There is a fair 
amount of interest in new pack 
fruit cocktail, first shipments of 
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CORRUGATED e SOLID FIBRE 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. BALTIMORE, MD. 


MORRAL CORN CUTTER 


Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 


For Whole Grain or 
Cream Style 


MORRAL CORN HUSKER 
Either Single or Double 
MORRAL LABELING MACHINE 
and other machinery 
Write for catalog and 
further particulars 


ATTRACTIVELY DESIGNED 


GAMSE BUILDING. BALTIMORE,MD. 


gamse LITHOGRAPHING Co. INC. 
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PEA RA 
 HULLING 
FOUIPMENT = 


KEY 
PROFITS 


For the successful operation of a pea or 
lima bean cannery, no mechanical equip- 
ment is so important as efficient and eco- 
nomical hulling equipment. Machines that 
will thresh the highest percentage of the 
quality from the vines, that reduce break- 
age and save peas, largely determine the 


profit. 


For this reason, Hamachek Ideal Viners 
and equipment are playing an increasingly 
important part in the production of canned 


and frozen peas and lima beans. 


MACHINE C0. 
KEWAUNEE WISCONSIN 


Established 1880 @ Incorporated 1924 


GREEN PEA HULLING SPECIALISTS 
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which are now rolling for eastern 
markets. Reports on probable pack 
totals are favorable. New pack 
’cots are moving well into distrib- 
uting channels. Announcement of 
ceilings on Bartlett pears this 
week will enable canners to get 
their limited shipments out for the 
civilian trade without delays. Buy- 
ers are still looking for additional 
lots of r.s.p. cherries, and an oc- 
casional trade is reported. Blue- 
berries, however, are definitely on 
the short side. Interest currently 
is picking up with respect to the 
new pack of apple sauce, with 
some business being booked. 


CALIFORNIA MARKET 


Buying Pressure Increasing—Trying to In- 
crease Allotments—But Two Crops, and 
Packs, Have Come Thru Well—Bean Dryers 
Not Anxious to Offer—Supplies Very Light 
—Tomato Canneries Running Full Swing— 
Fancy Tomatoes Will Be Scarce—Green 
Bean Pack About Like Last Year’s—Mexi- 
can Pineapple Not So Good—Hawaiian Pack 
Smaller—Alloting the Smallest Salmon Pack 
in 17 Years—West Coast Notes 


By “Berkeley” 


San Francisco, Sept. 29, 1944 


URGENT BUYING—Buying pres- 
sure on canned foods seems to be 
increasing in this market, rather 
than otherwise. Buyers and bro- 
kers come from long distances and 
offer plenty of sound arguments 
why their orders should be en- 
larged. The record packs of as- 
paragus and apricots seem to have 
fired their enthusiasm and they ex- 
pect similar showings in other 
lines. These two items seem to be 
about the only ones especially fa- 
vored by nature and other circum- 
stances this year, as packs of others 
are proving disappointing in many 
instances. Spinach, peaches and 
salmon are cases in point. 


DRY BEANS—Offerings of Cali- 
fornia dry beans continue limited, 
although harvesting is under way 
in some districts. Growers do not 
seem inclined to make sales in ad- 
vance of cleaning. Canners are in 
the market for the purchase of 
Limas and Small Whites, both for 
immediate and future delivery, but 
many other buyers are interested 
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only in spot beans. This trend is 
attributed to war developments 
and uncertainty as to future mar- 
ket developments. The War Food 
Administration is offering some of 
its stocks to tide over domestic 
needs until new crop beans are 
available in quantity. Supplies of 
California beans for the 1944-45 
crop year are the smallest in the 
past eight years. The carry-over 
of old crop beans on September 1 
was but 152,000 bags, the smallest 
in fourteen years, and together 
with the prospective 1944 crop of 
4,946,000 bags, points to total sup- 
plies of but 5,098,000 bags. This 
compares with 5,787,000 bags a 
year ago and an average of 5,264,- 
000 bags during the previous ten 
years. This suggests why canners 
are anxious to anticipate require- 
ments and why those who advise 
people to eat beans if they cannot 
get canned salmon may properly 
be accused of talking through their 
headgear. The crop is late in this 
State and already showers have 
fallen in some bean growing dis- 
tricts. 


BUSY ON TOMATOES—The pack- 
ing of tomatoes is in full swing, 
with the labor situation in the can- 
neries relieved by the completion 
of the peach pack. Other workers 
will become available as the pack- 
ing of pears and fruit cocktail 
slows down. Experienced tomato 
peelers are in demand and already 
canners are compelled to divert to 
puree and tomato products, fruit 
that would normally go into Fancy 
and Extra Standard pack. Fancy 
whole tomatoes promise to be in 
very limited supply. Prices on this 
item, under the OPA pricing plan, 
range from $1.52 to $1.64 for No. 
2s ; $1.91 to $2.05 for No. 214s, and 
$6.09 to $6.53 for No. 10s. Har- 
vesting is a little later than usual 
throughout the State, with the crop 
in fair condition. 


GREEN BEANS—The stringless 
bean pack is about completed and 
promises to be about as last year. 
Some canners comment on the fact 
that they are able to handle offer- 
ings this year with less labor than 
ever before, despite the fact that 
some of this was inexperienced. 
This showing was made possible 
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through installation of labor-say- 
ing equipment and to the fact that 
packing frills were largely done 
away with. There was no vertical 
or asparagus pack made, packs 
which called for much hand labor, 
Beans are in stronger demand than 
they were a few months ago and 
orders have been booked for most 
of the California pack. 


.MEXICAN PINEAPPLE—Packers of 
Hawaiian pineapple are rather 
disturbed over reports of the han- 
dling of considerable quantities of 
fresh Mexican pineapple in Cali- 
fornia. The fruit is showing deep 
brown discolorations at the core, 
said to be the result of insufficient 
irrigation. One lot of seven car- 
loads has been quarantined and di- 
verted to firms equipped to cut and 
trim each pineapple. The good 
fruit is then prepared for sale to 
preservers. The industry does not 
fear the competition but would not 
like any of the Mexican fruit to be 
mistaken for the Hawaiian prod- 
uct. 


HAWAIIAN PACK SMALLER—The 
pack of Hawaiian pineapple has 
proved disappointing, the fruit 
having run to small sizes. This is 
attributed to the drought of 1943 
and the effects are expected to be 
felt for another year. Shipments 
are coming to the mainland regu- 
larly, but civilians will get much 
less than last year. 


coORN—Brokers handling canned 
corn remark on the fact that Pa- 
cific Coast canners have fared very 
well on this item in the matter of 
ceiling prices. Weather conditions 
in the Pacific Northwest have gen- 
erally favored this crop. Local 
brokers who formerly represented 
mid-West and Eastern canners say 
they are getting nothing from these 
to sell, canners having found a 
ready market closer home. 


SALMON—Some canners of sal- 
mon are making allotments of ‘heir 
Alaskan pack, but others are wait- 
ing until later in the season for 
this. The pack in Alaska is furn- 
ing out to be the smallest in the 
past seventeen years, with the (ight 
run of fish, fewer boats and limited 
labor supply the chief contrib::ting 
factors. Pro-coating is being held 
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up through late deliveries of equip- 
merit so deliveries to Government 
agencies may be delayed. 


WEST COAST NOTES 


psATHS—Alden Anderson, prominent 
California fruit grower, and well known 
in canning circles, died at Sacramento, 
September 23 at the age of seventy-six 
years. He was at one time Lieutenant 
Governor of the State and was also State 
Superintendent of Banks, besides hold- 
ing executive positions with large com- 
panies. He is survived by his widow, 
Agnes, a son and a daughter. 

Chester E. Gray, a nationally known 
figure in the milk industry and a direc- 
tor and technical adviser of the Golden 
State Milk Co., died unexpectedly at his 
home at Oakland, Calif., September 20. 
He was sixty-four years old. Mr. Gray 
was one of the organizers of the Golden 
State concern and served as its president 
for twenty-one years. In 1911 he helped 
invent the Gray-Jensen process for dry- 
ing milk and held patents for the manu- 
facture of milk products. He was chair- 
man of the executive committee of the 
American Dry Milk Institute and his 
death followed closely a trip to Wash- 
ington on war work. He is survived by 
his widow, Rachael, and two daughters, 
Catherine and Annabel. 


SCHOOL—Plans are under consideration 
for the establishment of a school at the 
College of Agriculture, Davis, Calif., for 
training students in food preservation 
work. Assemblyman Earl Desmond, of 
Sacramento County, placed the proposal 
before the Joint Legislative Budget Com- 
mittee. 


GULF STATES MARKET 


More Shrimp, Oysters and Crabs in Louisiana 
—-Less in Mississippi—Alabama Had 


By “Bayou” 


Mobile, Ala., Sept. 29, 1944 


P:ODUCTION AND CANNING— 
Thee were more shrimp, oysters 
and crabs produced in Louisiana 
last week than the previous one. 
Of he 12,315 barrels of shrimp 
pro: uced, 6,450 barrels went to the 
caneries or a little better than 
hal! of them. 


Louisiana produced 3,167 bar- 
rels of oysters last week which was 
848 barrels more than were pro- 
duced the previous week, but no 
Oysi-rs are being canned yet and 
hon: will be canned for the next 45 
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or 60 days, because the weather is 
too hot now and oysters poor. 
Louisiana produced 195,430 
pounds hard crabs last week, which 
was 28,070 pounds more than were 
produced the previous week. 
There was a slight decrease in 
the production of shrimp in Biloxi 
this past week over the previous 
one, but the canneries in this City 
received 124 more barrels of 
shrimp last week than the previous 
one. Hard crabs showed a decrease 
of about 20 per cent in production. 
Alabama produced 774 barrels of 


shrimp last week, which was about 
40 per cent more than was pro- 
duced the previous week. 

ALLEGED SHRIMP TRAWLING VIO- 
LATION—The Louisiana conserva- 
tion department officials are in- 
vestigating in New Orleans reports 
that shrimp trawlers have been 
violating conservation laws by 
trawling on Lake Ponchartrain. 

The law provides that fishermen 
may operate a bait trawl, up to 16 
feet in length, between sunrise and 
sunset in closed waters during a 
closed season. 
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A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in | of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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WATCHING WASHINGTON—Continued 


DRIED FRUIT PRICES SET 
(Continued from page 8) 


APRICOTS—The price decrease at the 
packer level is approximately $78 a ton, 
which reflects this year’s decrease in the 
support price. 

Maximum prices f.o.b. packer’s factory 
for civilian sales range from a high of 
$746.54 per ton for Jumbo Blenheims to 
a low of $590.98 per ton for Standards 
and Slabs San Joaquins. 


PEACHES AND PEARS—The maximum 
prices for these two dried fruits remain 
the same as they were in 1943 because 
cost of production and margins have 
been allowed at the same amounts as in 
1943. Furthermore, there has been no 
change in the support prices for dried 
peaches or pears. 


PRUNES—This year processors’ maxi- 
mum prices, f.o.b. factory for civilian 
sales range from $240.95 per ton for 
Three District prunes of the 15/20 grade 
size group, 20 packed point, to $125.87 
per ton for California and Northwest 
French prunes of the 100/120 grade size 
group and 119 packed point. 

The increase in price for civilian sales 
is approximately $4.50 per ton and 
covers only the increase in the legal mini- 
mum. The legal minimum for dried un- 
processed prunes is $149 (parity for 
June 15, 1944) and the legal minimum 
for the 1943 crop was $145. 

The maximum prices for civilian sales 
of dried prunes of the 1944 crop were 
calculated by allowing the same amounts 
for costs of production and margin as 
were allowed in 1942 and 1943. How- 
ever, the raw material cost was figured 
on the basis of the legal minimum rather 
than on the basis of the support price. 

The Commodity Credit Corporation 
has again set up a purchase and resale 
program for processed prunes. The 
subsidy covers the difference between the 
legal minimum for the raw product and 
the support price, the difference between 
the 1942 processing cost, upon which the 
price to civilians is based, and the 1943 
processing cost, upon which the price to 
the government is based, and an allow- 
ance for the normal cash discount and 
selling expense applicable in civilian 
sales. 


RAISINS—Prices f.o.b. packer’s factory 
for civilian sales range from $151.47 per 
ton for Choice Sultanas to $263.38 for 
Valencia Type 2 Crown Choice Seeded 
Muscats. 

The increase in price for civilian sales 
of raisins is approximately $3 per ton, 
which represents the increase in the 
legal minimum over last year’s legal 
minimum. 

There is a CCC purchase and resale 
program for raisins except for the Lon- 
don Layers and Zante Currants. Civilian 
ceilings for raisins covered by the CCC 
program were established in the same 
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manner as this year’s maximum prices 
for prunes. 

FIGS—Maximum prices for fig pastes 
range from 16 cents a pound for tray- 
dried Kadota paste to 11% cents per 
pound for Unbleached Black Mission 
paste. Ceilings for bulk figs packed in 
boxes containing 25 to 50 pounds range 
from 33 cents per pound for Jumbo 
Calimyrnas to 11% cents a pound for 
Standard Black Mission. 

The reductions in packer’s prices f.o.b. 
factory, civilian sales, for the packaged 
and bulk figs more than offsets the in- 
creases in sliced figs and pastes, result- 
ing in an average decrease for figs of 
approximately $2 per ton. 

The Supplement removes dried fruits 
from the coverage of Maximum Price 
Regulation 475, which established prices 
for the 1943 and later crops, and places 
them under Food Products Regulation 
No. 1, which establishes the prices for 
dried fruits of the 1944 and later crops. 

(Supplement 9 to Food Products Regu- 
lation No. 1—Dried Fruits, 1944 and 
later crops —effective September 30, 
1944.) 


PRICE ORDER CORRECTIONS 


The Office of Price Administration has 
announced the following corrections to 
price orders: 

FPR 1, Supplement 7, Amendment 3— 
Apricots Canned in California—In Table 
5 Conversion Factors, Metal Containers, 
the dollar sign should be deleted. 

FPR 1, Supplement 7, Amendment 4— 
Sweet Cherries Canned in California— 
In Table 2 the price range for No. 10 
Water Pack should be 5.82-6.62. 

FPR 1, Supplement 7, Amendent 5— 
Yellow Cling Peaches Packed in Cali- 
fornia—In Table 5 Conversion Factors, 
Metal Containers, the dollar sign should 
be deleted. 


CITRUS JUICE PACKS LIMITED 
BY M-81 CHANGE 


The War Production Board September 
22 approved the manufacture of cans 
from secondary metal—blackplate re- 
jects and terneplate waste-waste—for 
the packing of 27 product classifications. 

This action was taken by the inclusion 
of Schedule IV, listing these 27 products, 
in Conservation Order M-81. Among 
the foods listed are: dehydrated vege- 
tables, excluding soups, spices, salt sea- 
soning and dry mustard and tea. 

CITRUS JUICE LIMITED—WPB at the 
same time announced that it had placed 
a ceiling on the pack of grapefruit and 
orange juices to 100 per cent of what 
citrus growers packed during the 1943-44 
season. Heretofore WPB had permitted 
an unlimited pack of citrus juices. WPB 
reported that the citrus juice pack this 
year is the largest on record, 


MILK INCREASE-—Because of increasing 
military and lend-lease requirements for 
evaporated milk, WPB has ordered that 
the packing quota on 14%-ounce cans of 
evaporated milk be increased by five 
per cent. 


WFA OFFERINGS 


TO ORIGINAL VENDORS 


ASPARAGUS 


American Stores Co., Philadelphia, Pa. 410 cases 
24/2’s, Cut Spears, A 


APPLE BUTTER 


American Preserve Co., Philadelphia, Pa. 1,500 
cases 12/28 oz, jars, high quality 


SNAP BEANS 

H. J. McGrath Co., Baltimore, Md. 315 c/s, 6/10’s, 
Cut Green, C 

Gibbs & Co., Inc., Baltimore, Md. 1,235 ¢/s 6/10’s, 
Cut Green, C 

W. H. Roberts & Co., Baltimore, Md. 1,165 ¢/s 
6/10’s, Cut Green, C 

Lord Mott Co., Inc., Baltimore, Md. 1,200 cases 
6/10’s, Cut Wax, C 


CORN 


St. Georges Canning Co., St. Georges, Del. 
4,325 cases 24/2’s, Cream Style, White, B 
560 cases 24/2’s, Cream Style, White, C 


TOMATOES 

J. Langrall & Bro., Inc., Baltimore, Md. 3,090 ¢/s 
24/214’s, B 

Donald S. Stubbs, Cockeysville, Md. 4,840 ¢/s 
24/2’s, B 


Offers to purchase received not later than 
September 30, 1944. 


SNAP BEANS 


These beans are from 1942-43 packs and consist 
of Grades A, B and C and combinations of sieve 
sizes. Some lots are of Cut Wax variety and 
others Cut Green Stringless. 

Alton Canning Co., Alton, N. Y. 747 cases 2’s: 
2,981 cases 10’s 


Land O’ The Sky Mutual Association, Inc., 
Waynesville, N. C. 552 cases 2%’s; 10,334 
eases 10’s 

Franklin Farms Producers, Farmington, Mo. 2,050 
c/s 2’s 

Springdale Canning Co., Springdale, Ark. 850 e/s 
2’s 

Bonnie Brae Packing Co., Inc., Pennellville, N. Y. 
6,092 ¢/s 2’s 


Evangeline Pepper & Food Products Co., St. 
Martinville, La. 7,325 c/s 2’s 

Marion Canning Co., Marion, N. Y. 1,896 c/s 2’s 

Stillwell Canning Co., Springdale, Ark, 10,963 ¢/s 
2’s 

Adel Canning & Pickling Co., Adel, Ga. 1,638 ¢/s 
2’s 

American Stores Co., Philadelphia, Pa. 5,000 ¢/s 
2’s 

Bellview Canning Co., Bellview, Fla. 1,552 c/s 2’s 

Bentonville Canning Co., Bentonville, Ark. 1,000 
c/s 2’s 

Canners, Inc., Springdale, Ark. 2,085 ¢/s 2’s 

Valley Canning Co., Canutillo, Tex. 1,630 ¢/s 2's 

Ward Canning Co., Vernon, N. Y. 2,022 c/s 2’s 

Prentis Food Products, Salisbury, Md. 2,945 ¢/s 

Good Canning Corp., Fort Smith, Ark. 7,110 ¢/s 
10’s 

Alma Canning Co., Alma, Ark. 4,087 c/s 10's 

Cooperative GLF Farm Products, Inc., [thaca, 
N. Y. 1,784 ¢/s 10’s 

Curtice Bros. Co., Rochester, N. Y. 1,851 c/s 10's 

Hartmann Canning Co., Inc., Macedon, N. Y. 2,059 
c/s 10’s 

Offers to purchase received not later than 
October 3, 1944. 


DRIED PRUNES OFFERED 


The WFA is offering for sale to the 
original packers, in this case Rosenberg 
Bros. Co., San Francisco, Calif., 57,597— 
25-pound boxes of 1942 crop prunes. 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


FOR SALE—One 160 H.P. HRT Boiler; Two Robins Steam 
Hoists. Leon C. Bulow, Bridgeville, Del. 


FOR SALE—Horizontal and Standard Vertical Retorts; S/J 
Copper Kettles; M & S and Ayars Fillers; CRCO and Buck 
Snippers; Langsenkamp Model A Juice Extractors; Spinach 
Machinery; Electric Motors. Liquidating four plants at this 
time. Write, wire or telephone: Ashley Mixon Canning Machin- 
ery Exchange, Plainview, Tex. 


FIRST CALL ON FIRST for FOOD EQUIPMENT—Kettles, 
Tanks, all sizes in Stainless Steel, Alum., Copper, etc. Pressure 
Cookers and Retorts; Langsenkamp type Pulper; Mixers for 
powders, liquids, ete.; Labelers, semi or fully auto.; Filling, 
Packaging Equipment; Pulverizers; Grinders; Crushers; Filters; 
Presses; Colloid Mills; Cookers; Extractors; Conveyor. Surplus 
Equipment Purchased. First Machinery Corp., E. River Drive 
and E. 9th St., New York 9, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—4 Chisholm-Ryder Model B Snippers; 1 Monitor 
Single Bed Bean Grader; 1 Monitor Double Bed Bean Grader; 
1 Monitor large size Bean Cutter; 1 FMC #7 Style A Rotary 
Exhauster for #2 and #2% cans; 1 Sinclair-Scott Pea Cleaner. 
All in very good condition, located Pennsylvania. Adv. 4478, 
The Canning Trade. 


FOR SALE—New, never used, 1 Fig. 1572 Model 30 C 
Urschel Cutter for %” cuts or multiples thereof, with % H.P. 
motor, 3 phase, 220 volts, 60 cycle A. C. Minot Food Packers, 
Inc., Bridgeton, N. J. 


WANTED — MACHINERY 
W ANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 


tort:: Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4457, The Canning Trade. 


W ANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 
cash, Wire or phone us. Chas. N. Braun Machinery Co., 
Fort Wayne, Ind. 
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FOR SALE—FACTORIES 


FOR SALE—Modern mass production Cannery, situated on 
highway at Cedarville, N. J., 100 feet from farmers’ produce 
exchange. Railroad siding. Fully equipped with modern ma- 
chines to pack tomatoes, stringbeans, peppers, pimentos, carrots, 
spinach, asparagus, and other vegetables. For further informa- 
tion inquire: Adv. 4479, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfac- 
tion guaranteed. For economical savings ship your Thermome- 
_ to: Nurnberg Thermometer Co., 401 Bridge St., Brooklyn, 


FOR SALE—Red Pepper Hulls in Brine, 1,000 barrels, Mixed 
285 Ibs. $30.00, Fancy 300 Ibs. $35.00, f.o.b. Tri-State factory. 
Tenser & Phipps, 308 Commonwealth Bldg., Pittsburgh 22, Pa. 


HELP WANTED 


WANTED—Mechanical Engineer in supervisory capacity, to 
design, install canning machinery and equipment layouts, con- 
struction work; locality, Baltimore, Maryland. Permanent posi- 
tion. State qualifications; training, experience, references, draft 
status, salary desired. Adv. 4448, The Canning Trade. 


Establish a valuable post-war 
connection and get quicker, more 
efficient distribution of your products 
through this growing association of over 
250 top wholesalers and chain grocers. 
SELL DIRECT to us in carload lots or less — one sale, one 
bill, one shipment. We can use all sizes and types of 
canned and dried FRUITS, VEGETABLES, FISH. Immediate 
cash and ration points. Give us details. Write, wire or 
telephone your best offer, collect. 


Reference, Marine Midland or any N. Y. Bank. 
ASSOCIATED FOOD FACTORS 


Executive offices, 401 Broadway, New York 13, N. Y. 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


Univrew Comeany Westminster, Md. 
HUSKERS— CUTTERS—TRIMMERS— CLEANERS 
SILKERS—WASHERS and GRINDERS 


To assist you— 


Readers will find the Where to Buy 
Section helpful in locating firms to 
supply specific needs. 


Consult these advertisers. 
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When you 
think of 


LABELS@ 


Thinking about your label 
is one of the most profit- 
able things you can do, 
because a label is actually 
the outer reflection of the 
qualities you put inside 
your product. Rely on 
your Roesch representa- 
tive to insure colorful de- 
signs and faithful repro- 
duction of your labels by 
master craftsmen. This 
dependability of Roesch 
services is one good rea- 
son why wise buyers, when 
they think of labels, in- 
variably 


think of 
Louis ROESCH Company 


LITHOGRAPHERS AND PRINTERS 
Since 1879 


SUPPORT THE 
NATIONAL WAR FUND 


1886 Mission Street ° San Francisco 


10 Start 


Before They 


Write for this Bulletin offering 
FREE Posters, Notices, etc. 


To remind employees of the steps 
taken in your plantto avoid fire,to 
caution them against careless acts 
that start fires, Lansing B.Warner, 
Inc.,is offering a series of posters, 
notices, etc., for posting in con- 
spicuous places around your plant. These are available 
free of charge, without any strings attached ... except 
the hope that they will be used constructively. 

Write today for Bulletin picturing these posters and 
containing comprehensive information on the use, 
posting and value of these notices. Address all i omen 
to Engineering Department, Room No. 1449A 


SPECIALIZED INSURANCE 
SERVICE 


to the 
FOOD PROCESSING 
INDUSTRY 


FOR 36 YEARS 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


BEAT HIM TO IT 

A veterinary surgeon was instructing a farmer as to a 
suitable method for administering medicine to a horse. 

“Simply place this powder in a gas pipe about two feet long, 
put one end of the pipe well back in the horse’s mouth and blow 
the powder down his throat.” 

Shortly thereafter the farmer came _ running 
veterinary’s office in a distressed condition. 

“What’s the matter?” asked the veterinary. 

“T’m dying,” cried the farmer. “The horse blew first!” 


into the 


WHAT, NO PARTY? 
Judge to Prisoner: Say, when were you born? 
No reply. 
“T say, when was your birthday?” 
Prisoner (sullenly): Wot do you care? 
give me nothin’! 


You ain’t gonner 


Bride: But, darling, if I marry you, I’ll lose my job. 
Groom: Can’t we keep our marriage a secret? 

Bride: But suppose we have a baby? 

Groom: Oh, we’ll tell the baby, of course. 


ROSES ARE RED 
The teacher in an Eastside school sent one of her boys home 
with a note to his mother to give him a bath. She received the 
following reply: ‘Mis’ Smith, when I send Johnny to school, | 
send him to be lernt and not to be smelt; he ain’t no rose.” 


LIKE TO BE SURE THEY’RE WANTED 
“Can’t something be done for that ship in distress?” asked 
an old lady at the seaside. 
“It’s all right, mam. We sent a line to the crew to come 
ashore,” said the surfman. 
Old Lady (excitedly): “Good gracious! 
formal invitation?” 


Must they have a 


RED HOT 

Arriving home from the party, Friend Wife took her hat 
and slammed it on the floor. “I’ll never take you to another 
party as long as I live,” she said. 

“Why?” asked Hubby, amazedly. 

“You asked Mrs. Jones how her husband was standing the 
heat?” 

“Well, what of that?” 

“Why, her husband has been dead two months.” 


COMING BACK 
“I should like a porterhouse steak with mushrooms,” said the 
stranger, “and some delicately browned toast with plen'y of 
butter.” 
“Excuse me,” interrupted the waitress, “are you trying to 
give an order, or just reminiscing about old times?” 


UP A TREE 
A Swede walked into a saloon and asked for a drink of 
squirrel whiskey. The bartender said: “I haven’t any squirrel 
whiskey but have some Old Crow.” The Swede said: “I <idn’t 
want to fly, I yus wanted to yump round a little.” 


EXPERT J 
“Oh, yes,” said the pilot of the steamboat, “I’ve been on this 
river so long I know where every stump is.” 
Just then the boat struck a stump which shook it fron. stem 
to stern. 
“There,” he continued, “that’s one of them now.” 
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WHERE TO BUY 


Tne Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details. 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. ee 
Food Machinery Corporation, 
F. H. Langsenkamp Co., Indianapolis 
A. K. Robins & Co., Inc., Baltimore, Ma 


BLANCHERS, Vegetable and Fruit. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Com any, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Fal} , N. Y. 
A. K. Robins & ne., Baltimore, Md. 


BOXES (Metal), Lug, Field. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Fails, N. Y. 


Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 


Burt Machine Compan ny 
Chisholm-Ryder Co., Ni 
Food Machinery Cor 
A. K. Robins & Co., 


Baltimore, 
agara Falls, N. Y. 
Hoopeston, Ill. 
, Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md 
Chisholm-Ryder Co., jagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Indiancpolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 


Food Cor oration, Hoopeston, Ill. 
A. K. Robins & nc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F, Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman nh ny, Berlin, Wis. 
Chisholm-Ryder Co fagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CLOCKS, Process Time. 


Machine Salem, N. J. 
a rporation, Hoope 
K. Robins & Co., Inc., Baltimore, 


COI'S, Cooking. 
Berlin Chapman ny, Berlin, Wis. 
Chish« m-Ryder Co jagara Falls, N. Y. 
Food fechinery Cor oration, Hoopeston, Ill. 
Hamil: n Copper & Brass Works, 
-angsenkamp Co., Indianapolis, Ind. 
A. K. Yobins & Co., Inc., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin “hapman Company, Berlin, Wis. 
Chishc: n-Ryder Co., Niagara Falls, N. Y. 
cod ‘iachinery Corporation, Hoopeston, 
La Por's Mat & Mfg. Co., La Porte, Ind. 
A. K. ‘obins & Co., Inc., Baltimore, Md. 


CON "EYOR BELTS, Cloth, Rubber, Wire. 


Berlin “hapman Nag Berlin, Wis. 
Chishc m-Ryder Co. iagara Falls, N. Y. 
la Po: 2 Mat & M La Porte, Ind. 


A. K, Yobins & co Inc., Baltimore, Md. 


CON ‘EYORS, Hydraulic. 


Berlin “hapman Company, Berlin, 
Chishc m-Ryder Co., Falls, N. Y. 
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COOKERS, Continuous, Agitating. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopesten, Nl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, | 
Food Machinery Corporation, Hoopeston, Nl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 


Berlin Chapman ane Berlin, Wis. 
Chisholm-Ryder Co Niagara Falls, N. 
Food Machine: Corpora on, Hoopeston 
A. K. Robins & Co., Inc., Baltimore, ea, il 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Ria ara Falls, N. Y. 
Food Machine: Corpora , Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins &. Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS. 
Frank Hamachek Ma::hine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. kn 
Berlin Chapman Company, Ber Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, IU. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, nh. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 


Ayars Machine Co., Salem, N E 

Berlin Chapman Com: ny, Ber Wis. 
Chisholm-Ryder Co., Niagara Falls, | 2 
Feod Machinery Corporation, ston, Ill. 
A. K. Robins & Co., Baltimore, M 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopes: 
Hamilton Copper & Brass Works, =. Ohio 
Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Falls, 

Food Machinery Cor tion, Hoopeston, ml. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I. 
& Co., Indianapolis 
A. K. Robins & Co., Inc., Baltimore, Ma 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery ind Hoopeston, 
F. H. Langsenkamp cee , Ind. 
Morral Bros., Morral, 
A. K. Robins & Co., = "baltimere, Md. 


MIXERS 
Berlin Chapman company. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Co Hoopeston, Tl 
F. H. Langsenkamp , Indianapolis, In 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, mg Syrup. 
Berlin Chapman Com Berlin, Wis. 
Chisholm-Ryder Co., te Falls, N. Y. 
‘cod Machinery Corporation, Hoopeston, III. 
A % Langsenkamp , Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT DISPENSERS. 
Scientific Tablet Company, St. Louis, Mo. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, ml. 
. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
yr Co., Niagara Falls, N. Y. 


Langsenkamp ‘Co., ndianapolis, Ind. 
A. x Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & €o., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Ayars Machine Co., Salem, N. {; 
Berlin Chapman Company, Berlin, Wis. 
‘00 achinery Corporation, Hoopeston 
A. K. Robins & Co., Inc., Baltimore, Ma 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
Langsenkamp Co., Indiana lis, Ind. 

Lee Metal Products Co., ‘Inc., Phili Pa. 
A. K. Robins & Co., Inc., Baltimore, M 


VACUUM PANS. 


Copper & Brass Works, Ohio 
. H. Langsenkamp Co., Indianapolis, 


WASHERS, Fruit, 
Ayars Machine Ce., Salem, N. J. 
Berlin Chapman Com ny, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, ) 
Food Machinery Co: Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Md. 
The United Co.,. Westminster, Md. 


BEET CANNING MACHINERY 
Ayars Machine Co., Salem, N. J. 


Berlin Chapman Com any, Berlin, Wis. 
Chisholm-Ryder Co., Nia Falls, 


Machinery Corpora ton, Ml. 

A. K. Robins & Co Scheel Md. 
CAN MAKERS’ MACHINERY 

Cameron Can Mchy. Co., Chicago, Ill. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Com y, Berlin, bis 
Chisholm-Ryder Co., Niagara Falls, we 
Food Machinery Co: ation, aan ml. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, ge 
Chisholm-Ryder Co., Niagara Falls, N. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., ‘Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, N 


Morral Bros., rral, 2. 
Md. 


A. K. Robins & Co., 
The United Co., Westminster, Me. 


CORN 
Ayars Machine Co., Salem, N. I. 
Berlin Chapman Berlin, 
A. K. Robins & Co., Inc., Baltimore, Mia 


CORN TRIMMERS. 
Berlin Chapman Cempany, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, Ww. ¥- 
Food Bros. Mors Hoopeston, mM. 
corral, 


Morral Bros 
Sinclair-Scott Co Md. 


The United Co..’ Westminster, Md. 
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CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins 4 Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Gemeneny, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston 
A. K. Robins & Co., Inc., Baltimore, Md 


Il. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp ., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimere, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins Co., Inc., Baltimore, Md. 


CLEANERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Berlin Chapman Company, Berlin, Wis. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, ee 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y 


Foed Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, II. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


26 


STRING BEAN MACHINERY 


BLANCHERS 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chishelm-Ryder Co., Niagara Falls, nu. Y¥. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Ayars Machine Co., Salem, N. . 
Berlin Chapman Company, Berli. Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoope.*-a, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 
Chishc.m-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., wg te Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc,, Baltimore, Md, 


WHERE TO BUY Continued 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


ADHESIVES. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning. 
The Almanac of the Canning Eedeewe. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 


American Can Co., New York City. 

Can Manufacturers Institute, Inc., New York 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


CAN SEALING COMPOUND. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


CLEANING COMPOUNDS, Cleansers. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago, 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 


Gamse Litho. Co., Baltimore, Md. 

R. J. Kittridge & Chicago, Ill. 

Piedmont Label Co., Bedford, Va. 

Louis Roesch Co., San Francisco 

Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Print. & Litho. Co., Cincinnati, Ohio 


LABORATORIES, for Analyses of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond oe Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Company, St. Louis, Mo. 


SEASONING 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn. 
Northrup, | & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago Til. 

F. H. Woodruff & Sons, Inc., Riitord, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
ie King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ml. 
Washburn-Wilson Seed Co., Moscow, Idaho. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn. 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Limited, Vincentown, N. J. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT. 
U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 


Douglas Guardian Warehouse Corp., Chicago, Il. 
Terminal Warehouse Co., Baltimore, Md. 
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ROBINS CANNI 


Order Now 
For 1945 Delivery 
ROBINS 


Cooling Conveyor 
Systems 


We specialize in the 
building of complete 
cooling systems, includ- 
ing tank and overhead, 
or under-carrier convey- 
or. Single or double line 
structure as required. 

Let us solve your process 
6room problems through use 
of the Robbins & Myers Elec- 


ROBINS OVER-HEAD COOLING CONVEYOR tric Hoist and the Robins 
Above is shown the Robins Overhead Cooling Tank Conveyor. The overhead system is recom- Overhead Tramrail System 
mended if factory conditions allow it, as it is easily accessible, and generally more satisfactory. 
Crates can be transferred to trucks or handled by power hoist. 


Mh 


ROBINS CIRCLE STEAM HOIST R & M ELECTRIC HOIST 
he safest, most economical and efficient steam hoist made. Speed, flexibility and R & M Electric Hoists operate on the lower flange 
rouble free service are features of the Robins Steam Hoist. Single lever control, ofthe standardI beam. Built with the features 
wivel inlet valve and low steam pressure required assure the greatest ease of capacities and equipment that adapt them to 
peration. Furnished in various sizes according to your specifications. canners’ service. Hundreds in use. 


A. K. ROBINS & COMPANY, INC., BALTIMORE 2, MD. 


Write for copy of our No. 700 catalog—just off the press. | Manufacturers of Canning Machinery for fruits, 
vegetables, sea-foods, citrus fruits, etc. 
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In producing a new vegetable variety for canners or freezers 
the work of the plant-breeders reaches an important point in 
the testing of the product. This picture shows part of a test 
on several new lima bean strains for freezing at one of the 
eight Asgrow breeding stations. 


To the experts who do the judging, the varieties are identified 
only by number, and ratings are given for taste, appearance, 
texture, uniformity and other essential factors. Items 
thought worthy of further development are later given exten- 
sive and thorough tests under commercial conditions before 
a decision is reached as to their merits for introduction. 


* 


ASSOCIATED SEED GROWERS, INC. 


Breeders and growers of vegetable seeds since 1856 


Main Office: NEW HAVEN 2, CONN. 


Sales Branches: 


Atlanta 2 Cambridge, N.Y. Greeley Indianapolis 4 
Memphis 2 Milford, Conn. Oakland 7 e Salinas San Antonio 6 


los Angeles 21 


- 
i 


